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ARNALD  OF  VILLANOVA 


brilliant  scholastic  physician,  a  prolific  writer, 
adept  in  alchemy,  astrology  and  magic,  a  lay  theo/ 
logian  and  reformer,  adviser  and  ambassador  of  kings 
and  popes,  muddled  at  times,  lying  at  times,  Arnald 
of  Villanova1  was  one  of  the  most  colorful  figures  of 
the  Middle  Ages. 

Little  is  known  about  his  early  life;2  even  his  birth 
year  and  birth  place  are  uncertain.  There  were  so 
many  nova  villce,  “new  burgs,”  that  the  name  is  not  sufficient  to  identify  the 
place.  From  reliable  contemporary  sources  it  appears,  however,  that  Spain 
was  his  homeland,  that  he  came  from  a  Catalan  family  and  was  born  in  the 
diocese  of  Valencia,  probably  between  the  years  1235  and  1240. 

He  was  of  humble  origin  and  grew  up  in  great  poverty.  In  the  preface  of 
his  treatise  De  vinis  he  mentions  how  he  suffered  in  his  youth  all  the  anxieties 
of  poverty.3  He  received  his  early  education  in  one  of  the  schools  that  the 
Dominicans  had  for  poor  boys.  All  his  life  he  wrote  a  miserable  Latin.  We 
know  little  about  his  medical  training,  some  of  which  he  may  have  taken  at 
Naples  and  some  at  Valencia  where  he  mingled  with  Arabic  physicians. 
Valencia  had  been  conquered  by  the  House  of  Aragon  but  many  Moorish 
scholars  had  remained  after  adopting  the  Christian  faith  in  order  to  be  left  in 

1  In  manuscripts  and  prints  the  name  is  frequently  spelled  Arnaldus  Villanovanus,  sometimes  it  occurs 
as  Arnaldus  de  Villa  Nova ,  or  de  Nova  Villa.  The  spelling  Arnoldus  is  also  found  occasionally. 

2  For  the  biography  see:  Menendez  Pelayos,  Historia  de  los  heterodoxos  espanoles,  Madrid,  1880; 
Barthelemy  Haureau,  “Arnauld  de  Villeneuve,”  in:  Histoire  litteraire  de  la  France ,  Paris,  1881,  vol. 
xxviii,  pp.  26/  126;  Paul  Diepgen,  Arnald  von  Villanova  als  Politiker  und  Laientheologe,  Berlin/Leipzig, 
1909;  Paul  Diepgen,  “Studien  zu  Arnald  von  Villanova,”  Archiv  für  Geschichte  der  Medizin,  1910,  vol. 
in,  pp.  115/130, 188/198, 369^396;  1912,  vol.  v,  pp.  88/120;  1913,  vol.  vi,  pp.  380/400;  Paul  Diepgen, 
“Die  Weltanschauung  Arnalds  von  Villanova  und  seine  Medizin,”  Scientia,  1937,  vol.  61,  pp.  38/47» 
The  thesis  of  E.  Lalande,  Arnauld  de  Villeneuve,  sa  vie  et  ses  oeuvres,  Paris,  1896,  is  quite  uncritical  and 
full  of  errors. 

3  The  preface  is  not  included  in  the  German  transladon. 
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peace.  There  is  no  doubt  that  Arnald  knew  the  Arabic  language  and  had 
thoroughly  studied  the  Arabian  masters.  Later  as  a  teacher  in  Montpellier  and 
in  his  writings  he  showed  himself  to  be  one  of  the  chief  transmitters  and 
interpreters  of  Arabic  medicine. 

For  a  period  of  over  thirty  years  Arnald’s  life  is  hidden  in  darkness.  And 
then  suddenly,  in  1285,  we  hear  of  him  as  a  famous  physician  who  was  called 
to  Villafranca  to  treat  the  King  of  Aragon,  Peter  III.  What  had  happened  to 
him  during  that  period  we  shall  probably  never  know,  but  it  is  obvious  that 
fame  did  not  come  by  itself.  Arnald  was  ambitious  and  determined  to  get 
ahead  in  the  world,  to  acquire  wealth  and  fame,  and  those  must  have  been 
years  of  hard  work,  of  medical  practice  and  study  in  a  great  variety  of  fields. 

He  then  went  to  Montpellier  where  he  spent  many  years  practising  medi/ 
cine  and  teaching  at  the  University.  Montpellier  was  with  Salerno  one  of  the 
early  centers  of  medical  instruction.  The  Medical  School  antedated  the  Uni/ 
versity.  Magistri  physici  are  mentioned  in  documents  as  early  as  the  tenth 
century.  A  free  association  of  physicians  similar  to  that  of  Salerno  must  have 
developed.  An  edict  of  1180  decided  that  every  physician,  regardless  of  his 
origin,  should  be  entitled  to  teach  medicine  without  being  molested.  In  1220 
the  Universitas  Meiicorum ,  the  Medical  School  was  chartered  formally,  and  in 
1289  the  University.  It  may  well  be  that  Arnald  joined  the  faculty  just  at  that 
time.  He  contributed  greatly  to  its  reputation  which  attracted  students  from 
all  over  Europe. 

In  1299  a  new  period  began  in  Arnald’s  life  when  he  was  sent  to  Paris  as 
ambassador  of  James  II  of  Aragon  with  a  mission  to  the  King  of  France — a 
new  period  with  endless  trouble.  The  mission  concerned  minor  border  litiga/ 
tions  and  did  not  create  any  difficulties — but  the  Parisian  Dominicans  did. 
Arnald  had  written  several  theological  treatises.  In  one  of  them  he  had  pre/ 
dieted  the  advent  of  the  Antichrist  and  had  even  set  a  date  for  it.  The 
Antichrist  was  to  appear  in  1378.  This  was  unorthodox  and  on  December 
18,  1299,  Arnald  was  invited  to  meet  the  chairman  of  the  Inquisition.  He 
came  and  was  arrested.  He  was  released  the  following  morning  upon  the 
intervention  of  influential  friends,  the  bail  having  been  set  at  three  thousand 
pounds.  But  he  was  tried  and  convicted.  The  incriminating  treatise  was  con/ 
demned  and  was  to  be  burned.  Arnald  protested  against  the  sentence,  point/ 
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ing  out  that  he  was  the  ambassador  of  a  king,  but  from  that  time  there  was  a 
permanent  feud  between  him  and  the  Dominicans.  They  were  after  his  skin, 
but  they  never  succeeded  as  long  as  he  was  alive  because  he  always  enjoyed 
the  protection  of  powerful  rulers. 

Upset  about  the  sentence  Arnald  decided  to  seek  the  intervention  of  the 
Pope,  Boniface  VIII,  and  he  went  to  Rome  in  the  beginning  of  the  year  1301. 
The  Pope  solved  the  question  in  a  diplomatic  way.  He  declared  that  he 
approved  of  the  verdict  of  the  Paris  Inquisition,  but  that  he  himself  did  not 
condemn  the  treatise.  The  Pope  was  a  sick  man;  he  was  suffering  from  a 
chronic  stone  disease  and  was  anxious  to  have  Arnald’s  advice.  Arnald’s 
treatment  brought  him  relief  and  he  appointed  him  physician  in  ordinary,  a 
position  that  he  held  until  the  spring  of  1302. 

From  1 302  to  1 3 1 1,  the  year  of  his  death,  we  find  Arnald  in  high  positions 
in  the  service  of  popes  and  kings,  treating  their  ailments,  interpreting  their 
dreams,  serving  on  political  missions,  and  writing  book  after  book.  His  feud 
with  the  Inquisition  continued;  at  times  he  was  arrested  but  always  released. 

He  served  the  Popes  Benedict  XI  and  Clement  V,  whereby  he  tried  to 
convince  the  latter  of  the  necessity  of  reforming  the  Church.  He  was  at  the 
court  of  James  II  of  Aragon  and  at  the  court  of  Frederick  III  of  Sicily.  His 
religious  ardor  was  so  forceful  that  both  the  Queen  of  Aragon  and  the  Queen 
of  Sicily  sold  their  jewels  and  reformed  their  courts.  In  1310  he  wrote  a 
famous  memorandum  for  Frederick  III  in  which  he  suggested  far-reaching 
reforms  in  the  government  of  Sicily.  The  State  was  to  be  administered  along 
Christian  lines,  and  the  King  through  the  purity  of  his  private  life  was  to  set 
an  example  to  his  subjects.  It  was  in  the  spirit  of  the  time  that  Jews  were  to 
be  requested  to  become  Christians  within  a  year  or  to  leave  the  country. 
Similar  regulations  had  been  passed  in  England  and  France  a  few  years 
before.  It  also  was  to  be  forbidden  for  Christian  patients  to  seek  the  advice  of 
Jewish  physicians.  Arnald’s  vicious  justification  of  this  point  was  that  it  was 
impossible  “to  have  faith  in  those  who  had  not  the  faith,  nor  could  those  be 
loyal  to  others  who  had  surrendered  their  Lord/’4 

Arnald’s  recommendations  were  actually  put  into  practice,  and  he  thus 


4  In  hiis  confidere  non  possumus  qui  fidem  non  habent,  nec  aliis  poterunt  esse  fideles,  qui  eorum 
dominum  prodiderunt.  Acta  Aragonensia,  ed.  H.  Finke,  Berlin^Leipzig,  1908,  vol.  11,  p.  698. 


exerted  a  great  influence  in  the  Kingdom  of  Sicily.  He  was  also  repeatedly  in 
touch  with  Robert  of  Anjou,  King  of  Naples,  the  protector  of  Petrarch  and 
Boccaccio,  friend  of  the  arts  and  sciences.  Although  never  in  Robert’s  service, 
Arnald  dedicated  several  of  his  writings  to  him. 

Arnald’s  enemies  would  have  liked  to  see  him  end  by  burning  at  the  stake, 
but  destiny  had  another  death  in  store  for  him.  He  was  drowned  in  the 
Mediterranean  on  one  of  his  numerous  sea  voyages  in  sight  of  the  shore,  early 
in  December  13  n,  and  was  buried  in  Genoa. 

Physically  he  had  escaped  the  Inquisition  but  his  books  were  still  very 
much  alive  and  the  more  dangerous  since  many  had  been  written  in  the 
vernacular,  in  Catalan,  so  that  they  could  poison  the  minds  of  lay  people  and 
even  women.  On  November  8,  1316,  the  Inquisition,  at  a  session  held  in 
Tarragona,  condemned  thirteen  of  his  theological  writings  as  being  heretic. 
The  Dominicans  had  triumphed  over  him  at  last.  But  his  other  works  re/ 
mained  and  carried  his  fame  through  the  centuries.  He  was  remembered 
particularly  as  one  of  the  great  physicians  and  medical  writers  of  the  period. 

II 

THE  TREATISE  ON  WINES 

Arnald  of  Villanova  was  a  very  prolific  writer.  Haureau5  discusses 
seventy/eight  printed  and  forty/five  unpublished  or  lost  writings  attributed  to 
him.  While  there  can  be  no  doubt  that  many  of  them  are  spurious,  never/ 
theless  his  literary  production  was  certainly  very  considerable. 

Most  of  his  works  are  preserved  in  numerous  manuscripts;  nine  were 
printed  before  1500.6  An  Italian  physician  from  Genoa,  Thomas  Murchi, 
who  in  his  travels  had  collected  manuscripts  of  Arnald,  published  after  four 
years  of  research  fifty/five  of  his  treatises  in  Lyon  in  1504  under  the  title  Hcec 
sunt  Arnaldi  de  Villanova  quae  in  hoc  volumine  continentur  .  .  .  The  book  was 
reprinted  at  Venice  in  1505,  again  at  Lyon  in  1509,  and  in  1520  an  edition 
was  brought  out  in  Lyon  with  several  additional  treatises  and  a  very  uncritical 
life  of  Arnald  by  Symphorien  Champier.  This  new  edition  was  reprinted  at 

5  Op.  cit.,  pp.  50126. 

6  See  Gesamtkatalog  der  Wiegendrucke,  vol.  n,  Leipzig,  1926,  col.  684^699. 
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Lyon  in  1532  and  at  Basle  in  1585  with  notes  by  Nicolas  Taurellus.  In  1586 
the  medical  and  the  non/medical  writings  were  printed  separately  in  two 
volumes,  again  in  Lyon.7 

The  Liber  de  vinis  appears  in  all  these  editions,  but  it  had  been  printed  .  HC- 

separately  before,  around  1500,  by  Felix  Baligault  in  Paris  for  Claude  Jaumar  l\  I  K  (L 

and  Thomas  Julian.  The  title  was:  Incipit  tractatus  de  vinis  editus  a  Magistro 
Arnaldo  de  Villa  Noua8  It  was  printed  again  at  about  the  same  time  in  Leipzig 
by  Melchior  Lotter  as  Arnaldi  de  Villanova  liber  de  Vinis  and  again  around  1500 
in  Lyon  together  with  the  Regimen  Sanitatis  of  Magninus  and  a  number  of 
other  treatises.9 

The  text  of  the  first  edition  and  that  of  the  Opera,  although  they  urn 
doubtedly  reproduce  the  same  treatise,  are  not  absolutely  identical.  They  were 
printed  from  different  manuscripts  and  show  the  usual  variations.  The  intro/ 
duction  is  missing  in  the  first  edition  and  the  later  prints  have  a  few  additional 
chapters. 

The  treatise  is  dedicated  to  a  king  who  is  not  named  in  the  Latin  editions. 

We  must  try  to  find  out  who  the  king  was  since  this  will  help  in  dating  the 
text.  The  German  edition  calls  Arnald  “eminent  physician  of  the  king  of 
France”  and  states  that  the  book  was  written  for  the  King  of  France  who 
would  have  been  either  Philip  III  (1270/1285)  or  Philip  IV  (1285/1314). 

This  obviously  cannot  be  correct  because  we  know  that  Arnald  was  never  in 
the  service  of  the  French  court.  He  was  in  Paris  on  a  diplomatic  mission  in 
1299  when  he  had  so  much  trouble  with  the  Inquisition,  but  he  was  not 
“physician  to  the  king  of  France.” 

A  Hebrew  manuscript  of  the  Bibliotheque  Nationale10  that  contains  an 
abbreviated  translation  of  De  vinis  is  more  helpful.  It  names  Robert  of  Naples 
as  the  king  to  whom  the  treatise  was  dedicated,  and  this  is  highly  probable 
because  Arnald  dedicated  other  short  treatises  to  the  same  king  such  as  De 
conservanda  juventute  et  retardanda  senectute  and  the  Epistola  super  alcbymia  ad 
regem  Neapolitanum. 


7Haureau,  op.  cit.,  pp.  50/51. 

8  Gesamtkatalog  no.  2535.  A  copy  is  at  the  Library  of  Congress,  photostats  at  the  Johns  Hopkins 
Institute  of  the  History  of  Medicine. 

9  Arnold  C.  Klebs,  “Incunabula  Scientifica  et  Medica,”  Osiris,  1938,  vol.  iv,  p.  212. 

10  Fonds  hebreux,  no.  1128. 
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If  this  is  correct,  and  I  have  no  reason  to  doubt  it,  we  can  date  the  treatise 
with  fair  accuracy.  Robert  of  Anjou  became  King  of  Naples  in  August  1309 
and  Arnald  died  in  December  1 3 1 1,  so  that  the  book  must  have  been  written 
between  1309  and  13 11. 

Arnald’s  mention  that  he  wrote  the  book  in  Africa  fits  these  dates  very 
well.  In  the  Latin  dedicatory  preface11  he  said:  indiscretus  for tunce  impetus  .  .  . 
commovit  super  me  aquilonem  et  duxit  me  in  Africam  ad  miseriam  ipsam.  In  other 
words,  he  was  sailing  in  the  Mediterranean  when  he  had  the  bad  luck  to  be 
driven  by  the  north  wind  to  the  African  coast  where  he  lived  in  utter  misery. 
While  waiting  to  be  rescued,  he  wrote  the  book  and  found  great  consolation 
in  doing  it. 

Now  we  know  that  Arnald  travelled  extensively  from  1309  to  13 11.  In 
August  1309  he  was  in  Avignon  where  he  had  diplomatic  missions  to 
Clement  V  and  Robert  of  Naples.  From  there  he  went  to  Sicily.  At  the  end 
of  the  year  he  sailed  from  Sicily  to  Almeria  in  Spain,  and  in  January  1310 
he  sailed  back  to  Sicily.  Robert  shared  his  interest  in  alchemy,  and  there  can 
be  no  doubt  that  Arnald  made  frequent  trips  to  Naples  while  he  was  at  the 
court  of  Frederick  III  in  Sicily.  It  is  therefore  very  possible  that  the  accident 
that  drove  him  to  Africa  occurred  on  one  of  these  many  voyages. 

In  writing  the  Liber  de  vinis  Arnald  wrote  a  purely  medical  book.  He  was 
not  interested  in  wine  as  a  beverage  but  only  in  medicated  wines  that  were  to 
be  used  in  the  treatment  of  disease  or  as  part  of  an  individual’s  regimen. 

Wine  took  an  important  place  in  ancient  dietetics,  and  the  custom  of 
adding  spices  and  drugs  to  wine  is  very  old.  Some  of  these  medicated  wines, 
particularly  the  condita  which  usually  contained  pepper,  were  drunk  as  appe- 
tizers.12  There  is  a  straight  line  of  development  from  these  early  condita  to  our 
present  vermouths,  Dubonnet,  Pernod,  Bitter  Campari,  and  similar  aromatic 
wines.  The  tradition  persisted  particularly  in  the  Mediterranean  countries 
while  the  northern  and  Anglo-Saxon  countries  came  to  prefer  hard  liquors  as 
appetizers  and  developed  the  cocktail. 

Other  ancient  medicated  wines  were  straight  remedies  prescribed  by 


11  Not  in  the  German  edition. 

12  See  the  note  of  Bussemaker  and  Daremberg  in  their  edition  of  Oribasius,  vol.  i,  p.  649,  where  a 
number  of  ancient  sources  are  listed. 
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physicians  to  their  patients.  Dioscorides,  Galen,  Oribasius,  Aetius,  Paulus  of 
Aigina  and  other  medical  writers  have  numerous  recipes  for  the  preparation 
of  such  wines,  and  they  also  discuss  the  diseases  for  which  they  were  supposed 
to  be  good.  The  mediaeval  physicians  followed  the  ancient  tradition.  The 
medical  use  of  wine  is  mentioned  in  all  regimina  sanitatis  and  recipes  for  the 
preparation  of  medicinal  wines  occur  incidentally  in  the  works  of  many 
mediaeval  medical  writers.  Arnald’s  little  treatise,  however,  was  one  of  the 
first  devoted  exclusively  to  the  subject  and  bearing  his  name  soon  became 
authoritative. 

Arnald  was,  of  course,  familiar  with  the  ancient  medical  literature  as  far 
as  it  had  been  translated  into  Latin  or  Arabic.  His  treatise,  however,  is  refresh/ 
ingly  original.  He  incidentally  quotes  Hippocrates,  Dioscorides,  Galen, 
Macrobius,  but  apparently  from  memory,  and  he  never  copies  them.  His  book 
reflects  the  knowledge  of  his  days  and  his  own  personal  experience.  He  men/ 
tions  cases,  the  lady  from  Paris  who  was  crazy  at  times,  the  cardinal  who  had 
urinary  troubles;  and  he  often  speaks  in  the  first  person  singular:  ego  probavi, 
non  invent  magis  praesentaneum  remedium  . . .  His  theoretical  views  obviously  were 
the  traditional  Galeno/ Arabic  ones.  Drugs  had  elementary  qualities,  so  had 
humours  and  diseases,  and  the  treatment  was  according  to  the  principle  con* 
traria  contrariis  curantur.  In  recommending  the  wines  Arnald  was  certainly  not 
very  critical.  Some  were  presented  as  regular  cure/alls,  but  this  was  also  in 
the  spirit  of  the  day. 

Two  points  in  the  book  call  for  particular  mention.  One  is  the  reference 
to  ocularii  or  eye  glasses.  In  the  chapter  De  vino  eujrasice pro  oculis ,  On  Eyebright 
Wine,  Arnald  says  that  reliable  people  who  were  unable  to  see  without  eye 
glasses  could  read  small  letters  without  glasses  after  having  taken  the  wine. 
Spectacles  came  into  use  between  1280  and  1300,  and  Arnald’s  book  written 
around  1310  is  undoubtedly  an  early  testimony  to  the  use  of  glasses. 

The  other  point  is  the  repeated  reference  to  aqua  ardens ,  to  alcohol.  Although 
the  distillation  of  wine  had  been  practised  for  several  centuries,  and  Thaddeus 
Florentinus  (died  1303)  had  written  a  concilium  de  virtute  aquae  vitae,  quae 
etiam  dicitur  aqua  ardens,  alcohol  was  not  yet  in  general  use.13 

13  E.  J.  Rau,  Aerztliche  Gutachten  und  Polizeivorschriften  über  den  Branntwein  im  Mittelalter,  Leipzig 
thesis,  1914.  A  treatise  De  aqua  vitce  was  published  in  Venice  in  1477  under  Arnald  s  name,  but  its 
authorship  is  uncertain. 

[13  ] 


i25oo£  on^fyPiw 


The  reference  to  alcohol  may  be  due  to  the  fact  that  Arnald  was  not  only 
a  physician  but  also  an  alchemist.  This  and  the  fact  that  he  was  interested  in 
astrology  is  also  reflected  in  the  chapter  De  vino  extinctionis  auri}  Wine  in  which 
gold  has  been  quenched.  The  wine  was  a  remedy  for  the  heart  because  accord/ 
ing  to  the  alchemists  and  astrologers  gold  was  the  metal  that  corresponded  to 
the  heart,  and  the  sun,  the  planet  of  gold,  governed  the  blood. 

Arnald’s  treatise  on  wines  was  soon  popular.  It  described  remedies  that 
could  be  prepared  not  only  by  apothecaries  but  also  by  lay  people.  It  was 
tempting  therefore  to  have  it  translated  into  vernacular  languages. 


Ill 

THE  GERMAN  EDITION 

Arnald’s  Liber  de  vinis  was  translated  into  German  by  Wilhelm  von  Hirn/ 
kofen,14  called  Renwart.  All  we  know  about  him  is  what  he  tells  us  in  the 
preface  to  the  book.  His  father,  Jorig  von  Hirnkofen,  became  known  for 
military  deeds  in  Nürnberg  where  he  was  given  the  surname  Renwart.15  He 
then  was  for  thirty  years  in  the  service  of  the  free  city  of  Ulm  in  Suabia,  appar/ 
ently  in  a  military  capacity.  His  son  Wilhelm  went  back  to  Nürnberg  and 
was  in  the  service  of  that  city  in  1478. 

In  the  fifteenth  and  early  sixteenth  centuries  Nürnberg  was  one  of  the  best 
administered  and  most  flourishing  German  cities.  It  was  an  important  trading 
center,  serving  like  Augsburg  as  an  intermediary  between  Venice  and  the 
north.  The  arts  and  crafts  were  highly  cultivated,  and  the  city  has  some  of  the 
most  beautiful  Gothic  buildings  of  the  country.  Famous  scholars  lived  in 
Nürnberg  such  as  the  mathematician  Regiomontanus,  the  cosmographer 
Martin  Behaim,  the  humanists  Willibald  Pirkheimer  and  Hartman  Schedel. 

We  do  not  know  what  office  Wilhelm  von  Hirnkofen  held.  He  certainly 
was  an  educated  man  who  knew  Latin  and  read  a  great  deal.  He  may  have 
been  a  clerk  or  a  lawyer  such  as  every  city  required  for  its  administration.  We 
know  that  he  was  not  a  physician  because  he  was  afraid  that  the  physicians 
might  resent  his  translating  a  medical  book.  He  undoubtedly  was  a  connois/ 

14  In  the  first  edition  of  1478  the  name  is  spelled  once  Hirnkofen  and  once  Hirnkofer. 

15  The  name  is  mentioned  twice  in  the  preface;  once  it  is  spelled  Renwart  and  once  Rennwart. 

[  14] 
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seur  not  only  of  beer  for  which  Nürnberg  was  famous,  but  also  of  wines.  The 
city  had  vineyards  and  was  not  far  from  one  of  the  best  wine  regions  of 
Germany. 

During  a  period  of  leisure  Hirnkofen  translated  Arnald’s  treatise  from  a 
manuscript  that  he  had  found.  He  completed  his  work  soon  after  the  2nd  of 
October,  1478,  and  dedicated  it  to  his  employers,  the  mayor  and  counsellors 
of  the  city.  It  is  worth  noting  the  difference  in  tone  between  the  dedicatory 
preface  of  Hirnkofen  and  that  of  Arnald.  Arnald’s  servility  is  repulsive  when 
he  calls  himself  a  humble  little  slave  who  always  wished  to  kiss  the  earth 
before  the  feet  of  the  sacred  and  ever  victorious  majesty,16  while  Hirnkofen’ s 
preface  is  dignified.  This  shows  the  whole  difference  between  serving  a  king 
in  the  early  fourteenth  century  and  serving  a  free  imperial  city  in  the  fifteenth 
century  when  the  guilds  had  their  representatives  in  the  city  council. 

When  we  compare  the  German  translation  with  the  Latin  original  we 
soon  find  that  the  texts  differ  considerably.  Hirnkofen’ 5  book  is  divided  into 
the  following  seven  sections: 


1.  Gathering  of  grapes  and  preservation  of  wine. 

2.  Signs  indicating  that  wine  is  spoiling. 

3 .  Restoration  of  spoiled  wine. 

4.  Drawing  off  wine  from  one  keg  into  another. 

5.  Changing  the  color  and  taste  of  wine. 

6.  Medicinal  wines. 

7.  Making  of  vinegar  and  the  preservation  of  beer. 


Of  these  seven  sections  only  one,  the  sixth,  renders  Arnald’s  text.  The 
other  sections,  almost  one  half  of  the  book,  are  new  and  have  no  connection 
with  Arnald  whatsoever. 

The  examination  of  the  actual  translation  contained  in  section  6  shows 
that  Arnald’s  text  has  been  abbreviated  considerably.  The  German  edition 
has  only  twenty/six  of  the  forty/one  wines  of  the  first  Latin  edition,  of  the 
fortymine  wines  of  the  Opera  of  1585.  The  translation  of  the  text  of  the 

16  Sacrae  ac  semper  victoriosae  regiae  maiestati  vestrae  humilis  servulus  terrae  osculum  ante  pedes 
desideravi  iam  dudum  desiderio  cordis  mei  .  .  . 
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individual  wines  is  rather  literal  as  a  whole  although  there  is  a  tendency  to 
abbreviate  here  also. 

But  what  about  the  other  six  sections  of  the  book  ?  They  are  not  medical  in 
any  way  but  give  us  a  splendid  insight  into  the  highly  individualistic  art  of 
wine  making.  In  those  days  many  people,  even  city  people,  did  not  buy  wine 
in  the  store.  If  they  did  not  have  their  own  vineyards,  they  bought  grapes  from 
the  farmers  and  made  their  own  wine.  Or  if  they  bought  wine  from  the  wine 
dealer,  they  bought  it  not  in  bottles  but  in  barrels.  And  wine  in  barrels  had  to 
be  watched.  Hirnkofen’s  book,  therefore,  must  have  been  a  most  welcome 
manual  to  all  people  who  handled  wine.  It  gave  sound  advice  and  many 
useful  recipes  for  its  preservation  and  restoration.  Picturesque  details  add  to 
the  charm  of  the  booklet,  as  when  we  are  told  how  wine  dealers  tried  to  cheat 
their  customers  by  giving  them  certain  foods  before  they  tasted  the  samples. 

The  question  arises  as  to  Hirnkofen’s  sources.  Since  only  one/half  of  the 
book  is  by  Arnald,  who  wrote  the  other  half?  Did  Hirnkofen  himself  do  it, 
or  did  he  translate  from  some  other  source  ? 

In  his  preface  Hirnkofen  stated  that  he  simply  translated  Arnald’s  treatise 
from  Latin  into  German,  and  at  the  end  of  the  preface  he  emphasized  that  he 
did  not  write  the  original  and  did  not  add  to  it  or  omit  anything  from  it  with' 
out  necessity.  This  may  or  may  not  be  true.  It  is  quite  possible  that  he  had  a 
Latin  manuscript  which  already  was  a  compilation  from  different  sources  but 
went  under  the  name  of  Arnald,  and  that  he  translated  it  bona  fide  without 
realizing  that  only  part  of  it  was  by  Arnald.  In  that  case,  however,  he  should 
have  noticed  that  there  is  a  definite  break  in  the  book,  namely,  between  section 
5  and  6.  In  the  beginning  of  the  section  on  medicinal  wines  the  text  reads: 
“And  now  in  the  beginning  ofi  this  treatise  it  shall  be  said  how  wine  must  be 
prepared  with  roots  and  herbs  to  serve  the  body’s  health.”  This  is  a  rather 
startling  sentence  since  it  occurs  not  in  the  beginning  but  toward  the  middle 
of  the  treatise.  It  does  mark  the  beginning  of  Arnald’s  treatise  but  not  that  of 
Hirnkofens  presentation,  and  is  definite  evidence  that  the  German  edition 
consists  of  several  sources. 

It  is  also  possible,  although  not  very  probable,  that  Hirnkofen  was  the 
compilator,  that  he  felt  the  necessity  to  omit  passages  from  Arnald’s  text  and  to 
add  the  text  on  the  preservation  and  restoration  of  wines,  whereby  he  let  the 
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whole  treatise  go  under  Arnald’s  name  in  order  to  give  it  more  authority. 
Such  well  meant  frauds  were  customary  at  that  time. 

I  think  the  possibility  of  Hirnkofen  being  the  author  of  sections  1/5  and 
7  can  be  excluded.  If  he  had  written  them  he  would  have  written  them  in 
German  directly,  while  the  text  impresses  you  strongly  as  being  translated 
from  the  Latin.  This  becomes  evident  not  so  much  from  references  to  Socrates 
and  Plato  as  rather  from  such  passages  as  “the  north  wind  or  the  wind  called 
Aquilo,  the  wind  called  Auster,  which  comes  from  midday,”  or  “mid/ 
night,  Septentrio  in  Latin.” 

In  order  to  solve  the  problem  of  Hirnkofen’s  sources  outside  of  Arnald, 
we  must  consult  the  wine  literature  of  the  late  Middle  Ages.  It  is  obvious  that 
other  treatises  had  been  written  on  the  subject.  Most  of  them  are  in  manu/ 
scripts  and  have  not  yet  been  published.  But  there  is  one  interesting  little 
treatise  which  was  printed,  first  probably  in  Rome  and  probably  around  1480. 
It  was  reprinted  in  Padua  in  1483  and  in  Rome  in  1495.17  It  is  anonymous 
and  has  the  title:  Tractatus  de  vino  et  eins  proprietate.  It  begins  with  a  preface 
which  reads  in  English  translation:18 

I  have  understood  that  the  human  race  suffers  in  our  days  from  many 
diseases  and  incurs  considerable  harm  which  in  my  judgment  and  opinion 
comes  from  no  other  cause  than  bad  management  of  drink.  I  have  decided 
to  obviate  this  and  have  set  myself  the  task  of  composing  a  little  treatise 
on  the  preservation  of  wine  which  I  think  will  bring  benefit  if  not  to  all, 
yet  to  the  majority  of  people.  If  they  clearly  understand  the  precepts  set 
forth  in  this  treatise  they  will  not  experience  such  great  harm  in  general 
and  will  escape  the  very  serious  diseases  that  had  resulted  from  this  cause. 

Farewell  in  happiness. 
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Then  follows  a  table  of  content  including  twenty/one  chapters,  and  the  text 
begins:  De  vindemiis  Capitulum  primum.  Primo  nota  de  vindemiis  quod  vina  que  ante 
plena  maturitate  fuerunt  collecta,  infirma  efficiuntur  .  .  . 

17  Klebs,  op.  cit.,  1038.  1/4.  A  copy  of  the  first  edition  is  at  the  Huntington  Library,  one  of  the 
edition  of  1495  at  the  Library  of  the  College  of  Physicians  of  Philadelphia.  I  am  greatly  indebted  to  Dr. 
W.  B.  McDaniel,  2d,  for  having  sent  me  photostatic  copies  of  the  latter  edition. 

18  Genus  hominum  hac  nostra  etate  multis  laborare  egritudinibus:  damnaque  incurrere  non  modica 
accepi  que  mea  sententia  ex  alio  evenire  opinor  nullo  quam  ex  gubernatione  mala  potus.  cui  rei  ego 
subvenire  proposui.  tractatulumque  de  vini  conservatione  componere  statui  qui  licet  non  omnibus 
maiori  tarnen  parti  hominum  utilitatem  conferre  arbitror.  si  precepta  in  eo  posita  sane  intelligent  nec 
decetero  tarn  magna  damna  percipient:  morbosque  maximos  qui  ex  hoc  effectu  causati  fuerant  effugient 
Vale  felix. 
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A  comparison  of  this  Latin  treatise  with  Hirnkofen’s  book  reveals  that  the 
Latin  text  is  identical  with  Hirnkofen’s  sections  1/5  and  7.  There  are  slight 
variations,  minor  additions  and  omissions,  as  always  occur  in  this  kind  of 
text,  but  there  can  be  no  doubt  as  to  their  identity. 

Now  we  have  Hirnkofen’s  second  Latin  source  and  we  can  imagine  what 
the  literary  process  must  have  been.  In  the  middle  of  the  fifteenth  century  there 
were  manuscripts  of  Arnald  of  Villanova’s  treatise  on  medicinal  wines  but 
there  was  also  an  anonymous  manuscript  treatise  on  the  preservation  of  wine. 
I  cannot  find  who  the  author  was.  He  may  have  been  a  fifteenth  century 
Italian  since  all  prints  were  made  in  Italy.  The  references  to  Plato  and 
Socrates  would  point  to  an  early  humanist.  Then  someone,  again  we  do  not 
know  who  it  was,  had  the  idea  of  combining  the  two  treatises  for  the  greater 
benefit  of  the  reader.  Since  one  treatise  had  a  name  attached  to  it  and  the  other 
did  not,  the  whole  compilation  went  under  the  name  of  Arnald.  Hirnkofen 
obtained  a  manuscript  of  that  compilation  and  translated  it  faithfully  from 
Latin  into  German  as  he  tells  us.19  The  Latin  compilation  was  never  printed 
and  was  therefore  known  only  to  the  few  people  who  had  manuscripts  of  it. 
Hirnkofen’s  German  translation  was  printed  and  therefore  became  very 
popular. 

There  is  one  last  problem  which  I  am  unfortunately  unable  to  solve  at  the 
moment.  Sudhoff  mentions  a  print  of  1497, 20  a  booklet  of  eight  leaves  printed 
in  Erfurt  by  Hans  Sporer  under  the  title:  Von  Allen  gebrechen  der  wein:  Wie 
man  in  helffen  sol  mit  bewertter  meysterlicher  Und  Natürlicher  kunst:  On.  alle  böse 
Schmir:  Zw  be  waren  die  gesuntheit  der  menschen. 

This  little  booklet  may  be  another  German  translation  of  the  Latin 
treatise  De  vino  et  eins  proprietate  or  may  have  some  connection  with  it,  but  I 
cannot  ascertain  this  because  the  book  is  not  in  any  American  library  and  in 
these  days  of  war  it  is  impossible  to  consult  European  libraries. 

By  translating  the  compilation  on  wines  that  went  under  Arnald’s  great 
name  and  by  succeeding  in  having  it  printed,  Hirnkofen  produced  a  little 
book  which  soon  became  tremendously  popular.  The  first  edition  was  printed 

19  The  possibility  of  Hirnkofen  having  been  the  original  compilator  who  first  combined  the  two 
treatises  cannot  be  excluded,  although  to  me  it  seems  rather  unlikely  in  view  of  the  preface. 

20  Deutsche  medizinische  Inkunabeln ,  Leipzig,  1908,  no.  136,  pp.  131^133. 
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without  indication  of  place  and  year,  but  actually  soon  after  October  2,  1478, 
in  Esslingen  by  Konrad  Fyner.  Eleven  editions  were  published  from  1478  to 
1500  and  ten  more  from  1503  to  the  middle  of  the  sixteenth  century.21 
Twenty'one  editions  in  less  than  a  century  was  indeed  a  great  success. 
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IV 

REMARKS  TO  THE  PRESENT  EDITION 

The  philologist  does  not  like  the  idea  of  translating  a  translation.  When 
Henry  Schuman  asked  me  to  translate  Arnald’s  wine  book  into  English  from 
the  first  German  edition  I  was  shocked.  I  felt  that  if  the  book  was  to  be 
translated  at  all,  it  should  be  from  the  Latin  original.  I  looked  up  the  Latin 
prints,  found  that  they  differed  a  great  deal  and  decided  that  a  critical  edition 
had  to  be  made  first  before  a  translation  could  be  attempted.  A  critical 
edition,  however,  would  require  a  survey  of  all  existing  manuscripts,  travel' 
ling  to  European  libraries,  the  collecting  of  photostats  and  microfilms,  where' 
upon  it  might  be  possible  to  reconstruct  the  original  text  which  then  would 
be  published  with  an  apparatus  criticus  indicating  the  variants  of  all  important 
manuscripts.  Then  and  then  only  would  it  be  permissible  to  translate 
Arnald’s  treatise  into  English.  But  was  the  text  worth  all  this  trouble?  Phil' 
ologists  are  very  conscientious  and  consequently  leave  a  great  deal  of  work  un' 
done.  I  decided  that  the  text  was  not  worth  the  trouble  and,  besides,  I  probably 
felt  unconsciously  as  a  result  of  my  past  philological  training  that  people  who 
cannot  read  Latin  do  not  deserve  such  texts  anyway.  And  so  I  wrote  to 
Henry  Schuman  that  much  to  my  regret  I  was  unable  to  undertake  the  job. 

If  philologists  are  conscientious,  publishers  are  persistent.  Henry  Schuman 
did  not  give  up,  but  sent  me  a  photostatic  copy  of  the  first  German  edition  in 
order  to  tempt  me.  I  read  it  and  was  delighted.  This  was  much  more  than 
Arnald:  it  was  a  book  of  its  own.  It  discussed  not  only  medicated  wines  for 
melancholics  or  splenetics  that  you  drink  when  you  have  a  stomach  ache,  but 
wine  at  large,  real  wines  that  you  drink  for  the  joy  of  it.  I  soon  overcame  my 
scruples  and  undertook  the  job. 

21  Sudhoff,  op.  cit.,  pp.  1 3  3/138. — Gesamtkatalog  der  Wiegendrucke ,  vol.  11,  Leipzig,  1926,  cols.  694/699 
[See  the  explanation  in  col.  694  for  the  irrelevant  eight  lines  at  the  bottom  of  page  46]. 
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A  reproduction  of  the  first  German  edition  is  more  than  justified,  not  only 
because  it  is  the  earliest  printed  book  on  wines  but  also  because  it  is  very  rare. 
Books  like  this  one  that  served  a  practical  purpose  were  used  up.  There  are 
still  many  excellent  copies  of  Vesalius’  Fabrica  because  the  number  of  people 
who  read  the  book  from  cover  to  cover  repeatedly  was  relatively  small.  The 
Epitome ,  however,  that  served  a  practical  purpose  and  was  used  in  the  dis' 
secting  room  is  very  rare.  In  a  similar  way  HirnkofemArnald’s  little  book 
must  have  been  read  by  many  people  who  took  it  down  to  the  cellar  when 
they  went  to  inspect  their  wines  or  consulted  it  when  they  needed  vinegar, 
when  something  was  wrong  with  their  beer,  or  when  some  member  of  the 
family  was  ailing. 

I  am  sure  that  the  English  translation  will  also  be  welcome  because  even 
those  who  know  modern  German  well  will  find  Hirnkofen’s  fifteenth  century 
south  German  anything  but  easy.  I  freely  confess  that  the  translation  gave  me 
many  a  headache.  The  Latin  text  of  Arnald  was  a  great  help  whenever 
Hirnkofen  follows  it  closely,  but  this  is  the  case  only  in  part  of  the  book  and 
I  do  not  think  that  I  would  have  succeeded  if  I  had  not  been  thoroughly 
familiar  with  the  Swiss  German  dialects  and  the  language  of  Paracelsus. 
Even  so,  I  hope  that  I  have  not  blundered  too  egregiously.22 

Once  more  I  wish  to  express  my  appreciation  to  my  co/ worker,  Genevieve 
Miller,  for  the  effective  help  she  has  given  me  in  the  preparation  of  the  transla^ 
tion  as  well  as  of  the  introduction.  And  Henry  Schuman  is  to  be  congratu/ 
lated  on  his  initiative. 

We  all  hope  that  this  little  book  will  find  many  friends.  It  will  tell  them 
how  centuries  ago  people  cared  for  their  wines  and  nursed  them;  and  its 
medical  section  may  even  give  them  suggestions  on  how  to  improve  their 
cocktails  to  the  benefit  of  their  livers,  spleens,  brains  and  other  organs. 

HENRY  E.  SIGERIST 


The  Johns  Hopkins  Institute  of  the  History  of  Medicine 
January  i}  1943 

22  Unfortunately,  I  found  the  Latin  original  of  sections  1^5  and  7  only  after  I  had  completed  the 
translation,  but  it  gave  me  a  welcome  opportunity  to  check  the  translation  and  to  improve  it  in  a  few 
dubious  points. 
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TRANSLATED  INTO  ENGLISH  FROM 
THE  GERMAN  VERSION  OF  WILHELM  VON  HIRNKOFEN 

BY  HENRY  E.  SIGERIST,  M.D. 

FOLLOWED  BY 

A  FACSIMILE  OF  THE  EDITIO  PRINCEPS 
ESSLINGEN,  KONRAD  FYNER,  1478 


o  the  prudent,  honorable  and  wise  Mayor  and  Counsel' 
lors  of  the  praiseworthy  city  of  Nuremberg,  my  very  dear 
Lords  and  Masters,  I,  Wilhelm  von  Hirnkofen,  called 
Renwart,  offer  joyfully  my  services  as  is  my  duty  at  any 
time  and  in  full  devotion.  When  I  recently  entered  the 
service  of  Your  Wisdom  and  was  inactive  for  awhile,  I 
nevertheless  did  not  wish  to  remain  idle,  remembering  the  words  of  the  sacred 
teachers  who  said  that  when  the  human  mind  is  idle  it  is  tempted  by  many  evils 
and  succumbs  to  them.  Conforming  to  an  old  habit  that  drives  me  to  read  when > 
ever  I  have  the  leisure,  1  looked  up  several  books  and  found  a  Latin  treatise  by 
a  very  learned  physician  called  Arnoldus  de  Nova  Villa  dedicated  to  the  King 
of France,  about  kinds,  qualities  and  the  preparation  of  wines,  also  how  to  make 
and  use  such  for  the  body’s  health.  And  since  it  appeared  to  me  that  it  was  useful 
to  human  reason  to  have  knowledge  of  such  subjects,  I  have,  for  my  own  amuse > 
ment  and  in  honor  of  Your  Prudent  Wisdom,  simply  translated  this  treatise  from 
Latin  into  German,  and  I  did  not  want  it  to  get  into  anybody’s  hands  before  it 
had  reached  Your  Prudence first  of  all.  I  transmit  it  herewith  to  Your  Wisdom 
in  good  intention,  in  case  Your  Wisdom  all  or  some  of  you  wished  or  felt  like 
preparing  and  using  wine  following  these  instructions,  for  your  own  benefit  or 
that  of  others  particularly  dear  to  you.  It  comes  now  at  the  right  time  when  we 
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are  having  such  a  plentiful  autumn  during  which  we  may  with  God’s  help  he  able 
to  obtain  the  best  and  choicest  of  all  wines.  1  earnestly  beg  Your  Honorable 
Wisdom  not  to  despise  but  to  accept  graciously  the  gift  of my  little  booh  as  a  token 
of  good  intention  and  to  grant  me  your  favor.  As  is  my  duty,  I  would  like  to  serve 
Your  Prudence  to  your  satisfaction  and  thus  win  from  you  honor,  praise  and 
good  will,  just  as  my  deceased  father,  Jorig  von  Hirnkofen  did.  He  received  his 
surname  Kennwart  here  in  this  praiseworthy  city  of  Nuremberg  when  he  con ✓ 
peered  the  fortress.  Thereafter  he  was  for  such  a  long  time  in  the  service  of  the 
honorable  imperial  city  of  Ulm.  For  thirty  years  he  served  them  well  and  honor > 
ably,  shed  his  blood  with  them  and  ended  his  life  there,  thus  acquiring  commend s 
able  reputation  for  himself  and  his  children.  I  am  ready  and  eager  to  follow  in  his 
footsteps  not  to  spare  my  life  andgoods,  recognizing  that  we  all  can  have  no  better 
lot  on  earth  until  the  day  we  die.  I  also  want  to  be  understood  that  my  writing 
should  not  be  blamed  or  resented  by  the  very  learned  Doctors  of  Medicine  as  if 
I  had  from  sheer  stupidity  dared  to  usurp  their  art.  I  declare  that  I  did  not  write 
the  original  of  this  treatise  and  did  not  add  anything  to  it  or  omit  anything  from 
it  without  necessity.  And  in  my  opinion  I  need  not  be  ashamed  to  have  rendered 
into  German  according  to  my  ability  what  Master  Arnold  saw  ft  to  write 
down  in  Latin.  Given  on  Friday  after  Saint  Michael’s  Day,  in  the 
year  of  our  Lord  MCCCCLXXVIII. 
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O' Herewith  follows  the  Treatise  of  Arnold  de  Nova  Villa, 
eminent  physician  of  the  king  of  France,  on  the  preservation 
and  preparation  of  wines,  written  for  said  king.so 


sjn 


fisflai-™».  .....  _ _ _ _ T/. 


o  kiss  the  earth  at  the  feet  of  the  Sacred  and  ever 
Victorious  Royal  Majesty  was  my,  your  humble  ser/ 
vant’s,  deeply  felt  desire.  And  I  often  prayed  to  Him 
who  grants  all  favors  that  from  my  modest  faculties 
might  come  some  praiseworthy  work  that  would  reach 
your  gracious  royal  ears.  My  prayer  has  been  answered. 
Now  the  time  has  come  to  prepare  the  wines  that  are 
used  for  medicinal  purposes,  and  particularly  the  white 
wine  that  suits  the  human  body  best.  For  it  is  more  subtile  and  more  receptive 
to  all  the  vapors  of  everything  pressed  into  it.  It  carries  the  virtues  of  incor/ 
porated  substances  through  all  members,  with  delectation  and  in  a  natural 
way.  This  is  why  its  virtues  are  highly  praised  by  experienced  philosophers 
and  physicians,  for  wine  has  in  itself  great  quality  in  the  order  of  human 
nature.  Ruffus,  indeed,  says  speaking  about  it:  Wine  not  only  strengthens  the 
natural  heat  but  also  clarifies  turbid  blood  and  opens  the  passages  of  the  whole 
body.  It  strengthens  also  the  members.  And  its  goodness  is  not  only  revealed 
in  the  body  but  also  in  the  soul,  for  it  makes  the  soul  merry  and  lets  it  forget 
sadness.  It  sharpens  it  to  investigate  subtle  and  difficult  matters.  It  gives  it  also 
audacity  and  generosity,  and  well  prepares  the  instruments  of  the  spirit  so  that 
the  soul  may  operate  with  them.  If  wine  is  taken  in  right  measure  it  suits  every 
age,  every  time  and  every  region.  It  is  becoming  to  the  old  because  it  opposes 
their  dryness.  To  the  young  it  is  a  food,  because  the  nature  of  wine  is  the  same 
as  that  of  young  people.  But  to  children  it  is  also  a  food  because  it  increases 
their  natural  heat.  It  is  a  medicine  to  them  because  it  dries  out  the  moisture 
they  have  drawn  from  their  mother’s  body.  No  physician  blames  the  use  of 
wine  by  healthy  people  unless  he  blames  the  quantity  or  the  admixture  of 
water.  The  sages  have  compared  wine  with  the  great  treacle  because  it  has 
opposite  effects.  It  warms  the  cold  bodies  by  its  own  nature,  and  on  the  other 
hand  cools  the  hot  bodies  accidentally  because  its  subtilty  enables  it  to  reach 
distant  spots,  bringing  water  to  members  in  need  of  cooling.  Thus  it  also 
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moistens.  Hence  it  comes  that  men  experienced  in  the  art  of  healing  have 
chosen  the  wine  and  have  written  many  chapters  about  it  and  have  declared  it 
to  be  a  useful  embodiment  or  combination  of  all  things  for  common  usage.  It 
truly  is  most  friendly  to  human  nature.  It  accepts  the  admixture  of  all  good 
spices  and  corrects  the  effect  of  bad  food.  This  is  testified  by  the  physician 
Avenzoar  who  said  that  neither  food  nor  medicine  were  ever  spoiled  by  wine. 
Wine,  therefore,  deserves  to  be  kept  in  order.  Many  useful  medicinal  prepara' 
tions  can  be  made  with  it — as  shall  be  described  below — preparations  devised 
in  praise  and  in  honor  of  his  Sacred  Royal  Majesty. 

Since  I  have  set  myself  the  task  of  writing  about  wine  and  its  virtue,  I  will 
discuss  first  how  the  grapes  are  gathered  and  how  the  wine  should  be  kept  so 
as  not  to  spoil;  second,  how  to  recognize  whether  the  wine  is  deteriorating; 
third,  how  wine  that  has  already  spoiled  can  be  regenerated;  fourth,  how  and 
when  wines  should  be  drawn  off;  fifth,  how  to  change  color  and  taste  of  a 
wine  and  how  to  treat  boiled  wine  and  other  beverages;  sixth,  how  to  spice 
the  wine  with  spices  and  how  to  prepare  and  make  wine  with  herbs  that  serve 
as  a  remedy  and  for  the  body’s  health;  seventh,  about  vinegar,  how  to  make  it 
in  a  natural  and  subtle  way;  also  how  to  make  beer  and  how  to  preserve  it  a 
long  time. 

First,  about  the  gathering  of  grapes,  you  should  know  that  grapes  which 
have  been  gathered  before  the  time  are  sick  and  weak,  and  since  they  are  weak 
and  premature  they  lose  their  virtue  and  do  not  last.  Similarly,  grapes  that 
have  been  gathered  after  the  right  time  are  ailing  and  numbed  by  frost,  cold 
and  heat.  One  must,  moreover,  pay  attention  to  the  vats  in  which  one  puts 
the  grapes  that  have  been  gathered  at  the  right  time.  The  vats  must  be  well 
washed  and  cleaned  with  salt  water,  and  when  they  have  dried  must  be 
fumigated  assiduously  with  incense  and  myrrh.  In  vats  that  have  been  thus 
prepared  wines  are  well  protected  and  do  not  spoil.  When  the  must  begins  to 
ferment,  one  must  put  chips  of  juniper  wood  into  it  and  remove  them  when 
fermentation  has  stopped;  or  one  must  suspend  in  the  vat  at  the  same  moment 
a  clean  linen  bag  containing  flowers  of  hops  or  seeds  of  rye,  also  fennel,  or 
wood  of  the  tree  called  myrtle  or  aloes'wood.  Whichever  you  suspend  in  the 
must,  in  the  beginning  of  fermentation  it  protects  it  from  spoiling.  If  the 
weather  was  rainy  at  the  time  of  grape'gathering  or  if  perhaps  too  much  water 
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was  added  to  the  must  and  you  want  to  separate  it  from  the  wine,  so  that  the 
wine  will  not  spoil  from  having  been  mixed  with  water,  then  pour  the  wine 
immediately  after  the  first  fermentation  into  another  cask;  the  watery  part  will 
remain  on  the  bottom  on  account  of  its  heaviness,  coarseness,  and  its  earthy 
nature.  In  order  to  test  whether  water  has  been  added  to  the  wine,  one  must 
put  a  pear  into  it.  If  the  pear  floats  on  top,  the  wine  is  without  water;  if, 
however,  the  pear  sinks  to  the  bottom,  the  wine  is  mixed  with  water.  Or  take 
some  of  the  wine,  put  it  into  a  new  jar,  close  it  well  and  let  it  stay  for  three 
days,  or  suspend  it  in  the  air.  If  the  wine  is  mixed  with  water,  the  water  will 
trickle  out  on  account  of  the  wind,  or  the  wine  will  turn  into  vinegar. 

There  are  many  signs  that  indicate  if  wine  is  becoming  sick  or  is  begin/ 
ning  to  spoil.  First,  in  the  grape/gathering  season  take  wine  lees,  or  if  outside 
the  gathering  season  you  want  to  pour  wine  into  another  cask,  take  lees  of  the 
same  wine  and  put  them  into  a  new  jar  that  is  well  closed  so  that  the  vapors 
cannot  escape.  Let  it  stay  for  three  days  well  closed,  open  it  and  test  it  by 
smelling.  If  it  then  has  a  good  smell,  the  wine  will  preserve  well.  If,  however, 
it  has  a  bad  smell,  the  wine  will  spoil.  Or  take  from  the  cask  some  of  the  wine 
you  wish  to  test  and  boil  it  on  the  fire  in  a  new  pot.  Let  it  cool  again,  and 
judge  it  according  to  its  flavor.  Some  people  smell  the  bung  of  the  cask,  and 
from  its  odor  they  recognize  the  signs  of  wine  becoming  spoiled.  Or  take 
some  wine  from  the  keg  that  you  want  to  test,  and  beat  and  whip  it  in  a  clean 
pot  until  it  foams.  If  the  foam  breaks  down  and  disappears  immediately,  it  is 
a  sign  of  a  sound  wine  but  if  the  foam  remains  for  a  long  time,  it  is  a  sign  of  a 
sick  wine.  Also  when  you  pour  good  and  sound  wine  into  a  glass  or  goblet, 
the  foam  that  comes  from  the  pouring  collects  in  the  middle  while  the  foam 
of  spoiled  wine  collects  on  the  side.  Also  when  you  pour  wine  and  it  splashes 
and  little  drops  spring  out  of  the  glass,  it  is  a  sign  of  an  unspoiled  and  sound 
wine.  But  if  the  wine  is  soft  as  if  it  had  been  mixed  with  oil  and  its  drops  fall 
down  slowly  like  a  syrup  and  when  you  drink  it  it  feels  slimy  in  the  mouth, 
such  a  wine  is  spoiled  or  not  far  from  it.  If  you  want  the  wine  never  to  spoil 
as  long  as  it  lasts,  put  roots  of  juniper  into  the  wine  as  long  as  it  is  must.  Or 
suspend  a  small  clean  linen  bag  into  it  with  grape  or  rye  blossoms,  also  flowers 
of  hops.  It  then  remains  unspoiled.  For  these  things  not  only  protect  the  wine 
from  spoiling,  but  they  also  regenerate  wine  that  has  already  become  spoiled. 
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If  the  water  in  beer  is  protected  from  spoiling  by  hops,  why  should  not  wine 
be  protected  also  and  in  a  much  higher  degree  since  it  is  much  stronger?  One 
should  also  note  that  some  wine  dealers  cheat  people  when  they  taste  the 
wines.  They  make  bitter  and  sour  wines  appear  sweet  by  persuading  the  wine' 
tasters  to  eat  first  licorice  or  nuts  or  old  salty  cheese  or  dishes  that  have  been 
well  cooked  with  spices.  They  also  try  to  have  their  wines  tasted  and  tested 
when  the  north  wind  or  the  wind  called  Aquilo,  the  wind  that  comes  from 
midnight,  blows,  for  at  this  time,  which  is  in  winter,  wines  are  the  sweetest 
and  the  strongest.  The  wine/tasters  can  protect  themselves  against  such  doings 
by  tasting  wine  in  the  morning  after  they  have  rinsed  their  mouths  and  eaten 
three  or  four  bites  of  bread  dipped  in  water,  for  whoever  tries  out  a  wine  on  a 
quite  empty  or  on  a  quite  full  stomach  will  find  his  mouth  and  his  tasting 
spoiled.  It  is  also  good  that  the  wine  be  tasted  when  the  wind  called  Auster, 
which  comes  from  midday,  blows,  for  at  that  time,  which  is  in  autumn,  wines 
are  changed  easily  and  reveal  whatever  weakness  they  may  have. 

The  time,  however,  when  wine  is  most  likely  to  change  and  when  the 
reasons  for  it  are  most  apparent,  as  Socrates  says,  is  the  time  of  any  solstice, 
when  the  sun  is  highest  on  our  part  of  the  firmament  or  when  it  stands  lowest. 
This  is  the  case  around  the  day  of  St.  John  the  Baptist  and  St.  Lucy  and  also 
when  the  vines  are  in  blossom.  Wines  also  spoil  and  turn  in  a  natural  way 
from  heat,  from  cold,  particularly  from  soft  winds  and  much  rain,  also  from 
thunder  and  lightning.  But  to  prevent  wine  from  spoiling  from  thunder  and 
lightning,  take  some  dough  made  from  rye  and  wrap  it  in  a  linen  cloth  and 
put  it  into  the  bung/hole,  closing  it  well.  Nobody  should  think  it  impossible 
for  wine  to  become  spoiled  from  thunder  and  lightning,  because  many  wise 
people  say  that  beer  yeast  also  spoils  from  thunder  and  lightning,  and  also 
from  the  fragrant  thorn  flower  so  that  afterwards  it  can  no  longer  be  used  as 
bread  yeast.  There  are  many  such  things  which  human  reason  cannot  under' 
stand,  although  they  are  true.  The  Philosopher  says:  Human  intelligence 
stands  to  the  apparent  things  of  nature  as  the  eye  of  the  bat  stands  to  sunlight. 
And  although  the  causes  of  many  things  are  apparent  to  us,  nevertheless,  as 
Plato  says  in  Timaeus,  there  is  no  thing  whose  origin  has  not  been  preceded  by 
difficult  matter.  And  thus  you  may  protect  wines  against  harm  that  comes  to 
them  from  winds  and  sudden  changes.  In  winter  the  cellars  must  be  heated 
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on  account  of  the  cold.  They  must  have  few  and  small  windows  that  can  be 
opened  and  closed  when  so  desired.  The  doors  to  the  cellars  should  be  facing 
midnight,  Septentrio  in  Latin,  for  those  winds  are  cooler  and  breezier  than 
the  others. 

Now  we  must  discuss  the  spoiled  wine  and  the  different  kinds  of  spoiled 
wine;  also  how  one  can  and  may  restore  it. 

Wine  that  has  lost  its  color  is  restored  thus:  For  a  barrel  of  cloudy  wine 
take  a  cupful  of  cow’s  milk  and  a  number  of  grains  of  wheat  from  which 
bread  is  made.  The  grains  must  be  ground  until  the  external  chaff  comes  off. 
Then  wash  them  in  pure  water  and  mix  them  thoroughly  with  the  milk.  And 
thereafter  draw  off  from  the  cask  that  you  want  to  restore  enough  to  make 
room  for  the  matter.  And  when  the  milk  with  the  wheat  has  been  poured 
into  it,  immediately  stir  and  shake  the  wine  roughly  with  a  split  stick  or  one 
that  has  holes  so  that  everything  be  thoroughly  mixed.  Thereafter  fill  up  the 
cask  and  store  it,  and  after  fifteen  days  you  will  find  the  wine  fine  and  of 
strong  taste,  for  the  milk  restores  the  color  and  the  wheat  the  taste. 

Another  restorative  for  a  barrel  of  cloudy  and  discolored  wine.  Take  the 
whites  of  24  eggs  and  stir  them  violently  until  they  become  clear.  Then  take 
the  best  flour,  the  kind  used  to  make  white  rolls,  and  pure  sand  or  gravel,  a 
cupful  of  each,  and  the  same  amount  of  wine.  Mix  all  this  well  and  divide  it 
into  three  parts.  Then  put  one  part  after  another  into  the  cask,  stirring  it 
roughly  with  a  club  or  a  stick  with  holes  until  it  has  all  been  added.  There' 
after  let  the  wine  stand;  it  will  become  pure. 

For  a  barrel  of  cloudy  and  weak  wine  take  1  pound  of  well-ground 
almonds.  Add  the  same  measure  of  white  wheat  flour  and  take  a  cupful  of 
the  wine.  Mix  it  all  well  and  pour  it  into  the  cask.  Then  stir  it  roughly  with 
a  club  as  mentioned  before  and  let  it  stand.  It  will  regain  its  taste  and  look  fine. 

Also,  to  make  wine  clear,  take  for  a  barrel  of  wine  a  cupful  or  more  of 
grape-vine  ashes  that  have  been  well  sifted.  Pour  some  of  the  wine  on  them 
and  mix  so  that  it  becomes  a  thin  mush.  Divide  it  into  three  parts  and  pour 
them  one  after  another  into  the  cask  as  mentioned  before.  Then  stir  it  roughly 
with  the  stick,  and  if  you  let  it  stand  for  awhile  it  becomes  fresh  and  fine. 

Or  take  ashes  from  oak  bark,  well-sifted,  1  cupful,  and  pour  them  into 
the  cask  as  mentioned  above.  Some  extinguish  burning  ivy  in  the  wine  or 
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must.  Others  put  into  the  wine  unburnt  ivy  which  prevents  it  from  changing. 
Also,  aspen  bark  put  into  the  cask,  restores  spoiled  wine. 

Also,  to  prevent  wine  from  spoiling  and  changing  its  color  as  long  as  it 
lasts,  extend  a  piece  of  linen  cloth  over  the  bung-hole  of  the  cask  and  put 
well-sifted  grape-vine  ashes  on  it  to  the  thickness  of  two  or  three  fingers  so  that 
the  wine  cannot  evaporate,  and  on  the  ashes  put  a  piece  of  green  sod  cut  from 
the  earth,  drilling  three  or  four  holes  through  it  with  a  spindle  towards  the 
bung-hole,  down  to  the  linen  so  that  it  may  have  ventilation.  The  wine  will 
not  change  as  long  as  it  stays  there.  Or  close  the  bung-hole  of  the  cask  so  that 
it  be  well  sealed  and  drill  a  new  hole  on  top  with  an  auger  and  make  a  stopper 
for  it.  And  whenever  you  wish  to  take  wine  from  the  cask,  open  the  stopper, 
and  when  the  wine  has  been  let  out,  close  it  again  as  before.  Thus  the  wine 
will  remain  unchanged  in  its  color. 

Notice  must  be  taken  of  other  disorders  of  the  wine.  If  the  wine  has 
acquired  a  bad  smell,  take  a  handful  of  sage,  the  same  amount  of  hops,  and 
also  a  big  root  of  galingale  which  has  been  split  in  two.  Put  them  into  a  linen 
bag  which  you  suspend  for  three  or  four  days  in  the  cask.  The  bad  smell  will 
stop.  But  if  you  notice  and  know  that  the  smell  comes  from  the  pitch  or  from 
the  cask,  you  must  draw  off  the  wine  into  another  clean  cask  and  thereafter 
suspend  into  it  the  materials  mentioned  before.  For  the  same  trouble  take  fresh 
crisp  bread  that  has  just  been  taken  from  the  oven.  Break  it  into  two  parts  and 
put  one  part  hot  as  it  is  on  the  bung-hole  of  the  cask,  and  put  the  other  part 
back  into  the  oven  until  the  part  on  the  bung-hole  has  become  cold.  Then 
put  the  hot  part  on  it  and  so  change  over  and  over  again,  because  in  this  way 
you  may  extract  all  evil  smell  from  the  wine.  Some  people  put  into  evil  smell¬ 
ing  wine  splinters  or  shavings  of  juniper-wood  and  hyssop  and  bark  of 
myrtle-wood  on  which  resin  sticks.  Thus  all  evil  smell  vanishes.  But  every 
wine  that  smells  badly  needs  to  be  drawn  off  into  another  cask  before  you 
apply  any  remedy. 

Also,  if  wine  has  become  like  whey  and  you  would  like  to  give  it  a  wine 
color,  take  virgin  honey  well-toasted  in  a  pan  and  half  a  pound  of  peach- 
kernels  ground  to  a  powder.  Strain  it  with  wine  through  a  linen  cloth,  add  a 
cup  of  the  wine  to  it,  mix  it  well  and  pour  it  into  the  cask.  The  wine  will 
acquire  a  good  wine  color.  If  the  wine  is  so  clear  that  it  looks  like  water  and 
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has  not  the  color  of  wine,  take  saffron,  as  much  as  the  size  of  an  egg,  suspend 
it  into  the  cask  for  three  days.  It  gives  you  fine/looking  wine.  Note  that  a  wine 
that  has  a  smell  of  pitch  is  restored  thus.  Pour  it  from  the  cask  into  a  large 
bucket  or  other  vessel  so  that  the  pitch  taste  may  evaporate,  and  then  put  a 
sufficient  quantity  of  clean  parsley  into  it,  but  see  to  it  that  the  parsley  be 
wrapped  in  a  clean  linen  cloth  so  that  the  wine  may  not  be  changed  by  it.  Let 
it  stand  for  two  days  and  thereafter  pour  the  wine  back  into  a  cask  that  has 
not  been  pitched,  and  if  the  taste  of  pitch  persists  regardless  of  all  and  refuses 
to  disappear  in  spite  of  the  parsley,  then  cover  it  with  thorns  and  suspend  sage 
and  hops  into  it.  In  the  same  way  you  can  restore  wine  that  has  an  unpleasant 
odor  of  earth.  If  you  want  to  refresh  flat  wine,  take  a  cup  of  well/ground 
tartar  for  a  barrel  and  the  same  amount  of  grape-vine  ashes.  Draw  two  cupfuls 
of  wine  from  the  cask  and  mix  it  all  well  and  pour  it  three  times  into  the  cask, 
stirring  it  violently  with  a  club  until  the  wine  foams.  Collect  the  foam  and 
pour  it  back  into  the  cask.  But  never  fill  the  cask  entirely,  otherwise  the  wine 
will  overflow  when  it  is  stirred.  Or  suspend  a  handful  of  nettles  with  the  roots 
well  cleaned  into  the  cask.  And  if  the  nettles  have  seeds  at  the  time,  whether 
the  seed  is  ripe  or  not,  remove  the  seeds  or  then  wrap  the  nettles  with  the  seeds 
in  a  linen  cloth  and  suspend  them  thus  into  the  wine.  It  will  become  fresh. 
Also,  a  cupful  of  well-ground  mustard  suspended  in  the  wine  for  three  days 
makes  it  fresh.  Also,  take  a  cup  of  the  wine  that  you  want  to  refresh  and  a 
quarter  of  the  measure  of  salt.  Let  it  boil  in  a  new  pot  on  the  fire  and  when  it 
has  boiled  and  foamed  well,  pour  it  thus  hot  into  the  cask  and  stir  it  violently, 
as  has  been  said  so  often,  until  it  begins  to  ferment.  Thereafter,  suspend  a  leaf 
of  steel  or  lead  into  the  cask.  The  wine  becomes  fresh. 

Also,  if  a  wine  turns  into  vinegar  or  spoils,  suspend  a  cup  of  leek  seeds 
into  it.  The  wine  is  restored  and  becomes  sweet  as  before.  Or  take  for  a  cask 
of  wine  a  cup  of  well  cleaned  wheat  from  the  upper  ears  and  a  pound  of  fresh 
new  wax  and  suspend  it  in  the  cask.  It  protects  the  wine  from  spoiling. 

Since  I  have  mentioned  the  drawing  off  of  wine  from  one  cask  into 
another,  I  intend  to  say  something  useful  and  necessary  about  it.  Namely, 
whoever  wants  to  draw  off  wine  from  one  cask  into  another  should  do  it  with 
weak  and  sick  wines  in  winter,  but  with  strong  wines  in  the  spring  or  summer. 
And  it  strengthens  weak  wines  when  you  pour  them  over  lees  of  better  wines. 
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One  should  note  that  wines  that  are  drawn  off  at  full  moon  or  when  the 
moon  increases,  when  the  wind  called  Auster  blows  which  is  in  autumn, 
such  wines  spoil  easily.  Therefore,  for  the  sake  of  quality  and  health  wines 
should  be  drawn  off  when  the  wind  called  Boreas  blows  which  is  in  winter 
and  when  the  moon  decreases.  And  the  drawing  off  of  the  wine  must  take 
place  in  good  weather,  so  as  to  avoid  the  wine’s  changing  when  the  wind  and 
weather  change,  since  the  motions  above  rule  those  below.  The  drawing  off 
of  wine  must  also  be  undertaken  underground  so  that  weather  and  wind  do 
not  spoil  the  wine.  These  things  are  useful  and  necessary  when  you  draw  off 
wine  from  one  cask  into  another. 

Sometimes  additions  can  change  the  taste  and  the  color  of  a  wine.  Thus 
if  a  wine  be  weak  and  one  wishes  to  make  it  stronger,  one  should  take  for  a 
barrel  of  wine  caraway  seeds,  sugar,  shavings  of  hartshorn,  a  quarter  of  each, 
and  should  suspend  each  one  separately  in  the  wine  in  a  small  linen  bag.  The 
wine  becomes  much  stronger.  Or  take  for  a  barrel  of  wine  one  pound  of  seeds 
of  rue  and  grind  them  well  to  powder.  Add  a  quarter  of  sugar  and  suspend 
both  separately  in  the  wine.  It  becomes  so  strong  that  it  makes  those  who 
drink  it  inebriated  because  the  rue  has  the  quality  of  affecting  the  head. 

Whoever  wants  to  make  a  wine  red  that  is  white  by  nature  shall  take  seeds 
of  barberry,  berberis  in  Latin,  or  shavings  of  barberry /wood,  according  to  the 
season.  Dry  them  well  and  whenever  you  wish,  suspend  them  in  a  clean  linen 
bag  in  the  vessel  that  contains  the  wine.  After  a  little  while  you  will  see  that 
the  wine  is  red.  Or  take  the  red  poppy  flowers  that  grow  in  the  wheat,  dry 
their  petals  and  make  a  powder.  Put  it  in  the  wine  in  a  small  linen  bag. 

And  now,  in  the  beginning  of  this  treatise  it  shall  be  said  how  wine  must 
be  prepared  with  roots  and  herbs  to  serve  the  body’s  health. 

First,  if  you  want  to  have  a  wine  made  with  spices  to  strengthen  the  body 
or  the  natural  complexion,  take  whatever  spice  you  want,  well/ground,  add 
the  same  amount  of  galingale  and  as  much  sugar  as  the  other  substances  put 
together.  Put  all  this  in  a  clean  linen  bag  and  pour  the  wine  through  it. 
Repeat  it  three  or  four  times,  straining  the  wine  through  the  substances  in  the 
bag  until  the  wine  has  absorbed  all  the  power  of  the  spices.  Thereafter  keep 
this  wine  in  a  clean  keg  and  close  it  well.  This  gives  you  a  strong  drink  which 
is  most  appropriate  for  the  body’s  health  and  natural  complexion.  And  when/ 
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ever  in  the  following  pages  we  discuss  wine  made  with  spices  or  herbs  and 
do  not  give  precise  indications  about  its  preparation,  it  must  be  understood 
that  the  wine  is  to  be  temperated  as  has  just  been  said  or  will  be  said. 

We  have  indicated  in  the  beginning  how  to  prepare  remedies  from  wine 
with  herbs  and  spices.  Now  you  must  be  careful  that  the  keg  that  will  receive 
the  wine  must  be  made  from  good  clean  wood  and  must  be  cleansed  from  all 
impurities.  And  the  must  has  to  be  pressed  from  ripe  grapes  from  which  all 
spoiled  parts  have  been  removed  in  order  to  avoid  the  wine’s  becoming  vinegar 
as  a  result  of  green  grapes.  There  are  three  ways  or  methods  of  preparing  or 
incorporating  the  things  that  are  mixed  with  the  wine. 

The  first  and  better  way  is  to  boil  the  spices  or  herbs  in  a  definite  quantity 
of  must  until  one^eighth  of  the  must  has  been  consumed.  Skim  it  and  let  it 
stay  overnight,  and  in  the  morning  strain  it  through  a  linen  cloth.  Thereafter 
mix  it  with  other  must  of  which  you  take  as  much  as  suits  your  taste,  put  it 
in  a  cask  and  cover  the  bung'hole  with  a  dish  which  should  be  slightly 
raised  on  one  side.  Keep  it  in  this  way  until  the  wine  has  fermented.  Then 
close  the  bungdiole  well  and  use  the  wine  whenever  you  need  it. 

The  other  way  is  to  take  the  herbs  fresh,  or  if  you  do  not  find  them  green 
or  fresh,  put  them  dry  and  ground  into  a  small  linen  bag.  Put  this  in  a  pot 
with  white  must,  boil  until  it  foams  and  then  mix  it  with  another  wine.  And 
when  it  has  become  clear  take  as  much  as  you  need. 

The  third  way  is  to  boil  such  matter  in  old  wine  on  a  slow  fire  and  this 
can  be  done  rapidly  and  at  any  time.  And  such  a  wine  can  be  used  whenever 
it  is  needed,  either  pure  or  mixed  with  another  wine  or  water,  and  since  wine, 
as  has  been  said,  easily  accepts  any  color,  taste  or  flavor,  one  must  consider 
whether  there  are  substances  in  wine  that  has  been  prepared  with  spices  or 
herbs  which  overpower  other  substances  too  much.  If  this  is  the  case,  one 
must  temperate  it  with  matters  of  opposite  quality.  For  instance,  if  there  is 
bitterness  in  it,  it  must  be  removed  by  the  sweetness  of  sugar  or  virgin  honey. 
And  if  it  is  too  hot,  it  must  be  soothed  with  a  cold  matter  and  vice  versa,  and 
in  such  way  contraries  are  rectified  by  their  opposites.  One  must  also  note  that 
some  wine  preparations  must  be  made  with  fire,  as  we  said  before,  either 
because  it  cannot  be  done  otherwise  or  because  they  are  not  found  already 
made  in  nature,  and  necessity  does  not  allow  us  to  wait  for  the  right  moment. 
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Hence  it  comes  that  the  sons  of  Hermes  call  the  fire  the  sun,  and  others  call  it 
a  substitute  for  heat.  And  some  of  them  said  in  their  secret  books  that  what 
the  heat  of  the  sun  achieves  in  the  bowels  of  the  earth  in  a  hundred  years,  the 
same  could  be  done  by  fire  in  one  day.  For  fire  effects  that  the  quality  of  things 
becomes  apparent  and  is  discovered.  And  therefore  whenever  one  needs  fire 
for  these  things,  one  should  use  it  safely.  For  in  the  preparation  of  such  matters 
cautiousness  and  diligence  are  not  a  small  matter.  But  many  do  not  know 
what  is  achieved  with  fire  in  many  crafts  and  therefore  they  fail  in  many  of 
their  judgments  and  are  disappointed.  Now  I  will  discuss  in  the  following 
chapters  the  preparation  of  medicinal  wines. 


A  marvellous  wine  useful  and  good for  the 
melancholics  and  other  diseases 


A  marvellous  wine  useful  and  good  for  the  melancholics,  that  is,  for  those 
people  who  are  of  cold  and  dry  nature  and  complexion,  and  also  for  the 
cardiacs,  and  for  those  who  have  trouble  with  the  burned  bile,  particularly  in 
the  passages  of  the  liver  and  the  urine.  And  it  is  wholesome  for  those  who  are 
of  bilious  nature,  that  is,  of  hot  and  dry  complexion,  for  it  removes  sadness, 
brings  joy,  and  makes  man  composed  and  reasonable.  It  improves  the  whole 
body  of  the  melancholic  and  rectifies  the  gravity  of  the  humours.  It  makes  good 
blood  and  makes  you  obtain  praiseworthy  ability  according  to  the  reasonable 
soul.  It  is  made  thus: 

Take  roots  of  oxtongue  from  which  the  interior  marrow  has  been  removed, 
follicles  or  skins  of  senna,  red  roses,  flowers  of  borage,  flowers  of  oxtongue, 
i  pound  of  each.  Shake  all  this  in  a  bag  and  put  the  bag  in  a  cask  which 
holds  as  much  as  3  donkey  loads.  Then  take  freshly  pressed  white  must  and 
add  half  of  it  to  the  above-mentioned  items.  The  other  half  shall  be  boiled 
and  skimmed  immediately  and  shall  then  be  poured  into  the  cask  just  men¬ 
tioned,  and  the  cask  shall  be  filled  with  such  wine.  And  when  it  has  fer¬ 
mented  and  has  become  clear,  you  can  use  it  throughout  the  year  and 
particularly  in  the  spring,  in  the  autumn,  and  in  the  winter  for  the  diseases 
mentioned  above. 
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Borage  wine 

Borage  wine  is  good  for  the  cardiac  illness,  mania,  melancholy  and  tremor  of 
the  heart.  It  purifies  the  blood,  removes  evil  thoughts  and  is  useful  in  all 
forms  of  corruption,  of  scabies  and  leprosy.  It  brings  joy  and  eases  the  bowels. 
This  wine  must  be  made  thus: 

Take  three  pounds  of  borage.  This  shall  be  put  into  7  or  14  pounds  of 
must  and  shall  be  boiled  without  interruption  until  it  becomes  quite  clear. 
Such  wine  strengthens  the  vision  and  makes  one  energetic.  When  its  pure 
juice  is  being  drunk,  it  also  purifies  the  blood.  And  you  need  not  sweeten  it 
because  its  juice  is  sweet. 


Oxtongue  wine 

Oxtongue  wine  is  made  thus  according  to  Macrobius:  Its  roots  shall  be  well 
cleaned  and  shall  be  macerated  in  wine  until  the  wine  has  taken  the  taste  and 
potence  of  the  roots.  This  wine  shall  be  drunk  steadily  for  it  drives  out  the 
melancholic,  choleric  and  burnt  humours  through  the  urine.  It  restores  the 
brain  that  has  been  poisoned  by  the  vapor  of  melancholy.  And  I  wish  to  add 
that  it  heals  the  insane  and  the  demented  who  have  to  be  bound,  and  restores 
their  reason.  I  can  testify  this  on  my  conscience  because  I  saw  a  woman,  born 
in  the  city  of  Paris,  who  very  frequently  was  deprived  of  her  senses  by  some 
anger  and  melancholy  and  became  garrulous  and  was  using  loose  talk  so  that 
she  had  to  be  bound  in  her  home  until  her  wrath  had  gone.  She  was  given 
the  above-mentioned  remedy  by  a  pilgrim  who  came  to  her  house  asking  for 
charity,  and  thus  she  was  cured. 

Raisin  wine 

Raisin  wine  is  prepared  thus:  Take  3  pounds  of  fat  raisins,  2  ounces  of  peeled, 
well-ground  cinnamon.  Boil  this  with  an  amount  of  must  and  thereafter  pour 
it  into  a  cask  of  must.  It  clarifies  in  12  days  and  is  then  good  and  tasty.  While 
it  is  in  the  cask  it  must  be  stirred  frequently,  and  when  it  has  thus  clarified  use 
it,  particularly  in  winter.  It  is  a  wine  that  is  proper  for  sick  old  people,  also 
for  melancholics  and  phlegmatics,  and  it  particularly  makes  women  fat.  It 
eases  the  chest,  strengthens  the  stomach,  adds  substance  to  the  liver  and 
strengthens  it.  It  warms  the  blood,  opposes  putrefaction,  and  removes  nausea 
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and  mucosity  of  the  stomach.  It  is  also  useful  for  coughing  and  asthma,  and  it 
naturally  loosens  the  hardened  bowels  and  astnnges  the  loose  bowels,  such  as 
in  dysentery  and  similar  conditions.  It  has  the  faculty  of  strengthening  the 
retentive  and  expulsive  function.  It  is  good  for  short  breath  and  for  the  cardiac 
disease,  and  its  strongest  virtue  is  that  it  consumes  superfluous  humours  and 
vagrant  moisture  or  aquosity.  When  it  is  used,  ulcers  cannot  develop  in  the 
body.  And  whoever  uses  it  steadily  will  never  have  any  disease  from  evil 
humours,  so  God  will. 


Purgative  wine 

Wine  that  purges  naturally  is  reliably  made  thus:  Growing  vines  are  cut 
lengthwise,  and  the  marrow  is  extracted.  Then  put  into  the  vines  hellebore, 
in  Latin  elleborus  niger,  spurge,  esula  in  Latin,  or  some  other  strong  laxative. 
Close  the  vine  branches  and  bind  them  as  is  usually  done  in  grafting.  Thus 
the  inserted  substance  will  enter  the  humours  and  when  the  grapes  grow,  will 
be  mixed  in  them.  Purgative  grapes  will  result  and  from  them  purgative  wine. 

Rosemary  wine 

About  wine  made  from  rosemary  Galen  says,  “When  I  was  in  Babylon  I 
met  an  old  heathen  doctor.  After  much  soliciting  and  begging  I  learned  from 
him  the  virtues  of  rosemary  which  he  kept  as  a  great  secret  not  to  be  divulged 
to  anybody.  He  said  that  its  potency  has  unsurpassed  effects  when  a  wine  is 
made  from  it,  and  a  bath,  also  when  an  oil  is  made  from  its  flowers  which 
has  the  same  effect  as  balm;  and  finally  when  an  electuary  is  made  from  the 
flowers  of  the  herb  and  brandy.” 

Rosemary  wine  is  prepared  in  the  same  way  as  the  other  wines  mentioned 
above.  This  wine  has  marvellous  qualities  for  it  is  good  in  all  cold  illnesses. 
It  corrects  the  appetite.  The  soul  is  exhilarated  by  its  pleasant  smell.  It 
strengthens  all  members.  It  rectifies  the  sinews,  makes  the  face  beautiful  when 
washed  with  it,  gives  a  good  taste  to  the  mouth  when  you  use  it.  When  you 
wash  your  head  with  it,  you  do  not  lose  your  hair,  on  the  contrary  it  makes  it 
grow.  It  protects  man  from  all  evil  ulcers  and  consumes  bad  humour  and 
melancholy.  It  strengthens  by  its  own  virtue  the  substance  of  the  heart  and 
thus  keeps  people  young.  And  perhaps  the  body  of  those  who  use  it  perma^ 
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nently  will  not  decay.  If  you  clean  the  teeth  with  it,  it  strengthens  them  and 
the  gums,  and  gives  a  good  taste  to  the  mouth.  Cancer  washed  frequently 
with  it  is  cured.  Fistulas  and  similar  ulcers  are  dried  out  and  corrected  by  it. 
And  when  somebody  has  become  very  weak  from  long  illness  and  then  eats 
bread  soaked  in  this  wine,  it  corrects  the  appetite  and  strengthens  the  weakened 
members.  This  wine  tempered  with  rain  water  and  particularly  with  a  decoc/ 
tion  of  its  flowers  and  drunk  steadily,  cures  the  phthisics  and  the  hectics — 
which  is  a  collection  of  pus  in  the  chest.  This  wine  is  also  good  for  quotidian 
and  quartan  fevers,  and  for  the  disease  of  the  back  part  of  the  brain  from 
which  forgetfulness  comes.  It  is  also  wholesome  for  the  cardiacs  and  for 
nausea  and  dysentery.  Also,  and  this  is  one  of  its  highest  qualities,  it  is  a  sub' 
stitute  for  treacle  against  poison  and  poisonous  food,  and  it  is  a  great  protect 
tion  in  drink  and  food.  It  strengthens  the  weakened  forces  and  is  good  for 
those  who  have  paralysis  and  tremor.  It  is  good  for  gout.  It  is  also  convenient 
for  all  women  and  particularly  those  of  moist  complexion.  It  also  rectifies  the 
uterus  in  the  body  and  helps  in  childbirth. 


Wine  for  the  congestion  of  the  spleen  and  of  the  liver  and  for jaundice 

A  wine  for  the  congestion  of  the  spleen  and  of  the  liver  and  for  jaundice  is 
made  thus:  Take  roots  and  leaves  of  chicory,  cicorea  in  Latin,  spleenwort 
which  has  leaves  three  span  long  and  is  called  in  Latin  scolopendria,  endive 
from  which  milk  comes  when  it  is  torn,  and  a  little  absinthe.  All  this  shall  be 
boiled  somewhat  or  shall  be  warmed  up  well  and  put  in  a  little  bag.  Pour  the 
wine  repeatedly  through  the  herbs  as  if  you  were  making  claret.  If  necessary 
on  account  of  the  bitterness,  you  can  add  raisins  or  some  other  sweet,  and  thus 
it  is  marvellous.  The  efficacy  and  potency  of  the  wine  is  also  increased  and 
reduced  according  to  whether  the  wood  of  the  cask  is  good  or  bad. 

Wine  in  which  gold  has  been  quenched 

Wine  in  which  gold  has  been  quenched  has  great  virtues  in  many  conditions 
and  is  made  thus:  A  gold  leaf  shall  be  quenched  four  or  five  times  in  good 
wine.  Hereafter  let  the  wine  clarify  and  store  it.  The  wine  strengthens  the 
heart.  It  dries  out  the  superfluity  of  all  bad  matter  of  the  blood  and  of  the 
substance  of  the  heart.  Through  its  purity  it  clarifies  the  spirit  and  through  its 
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solidity  it  strengthens  it,  and  being  thus  tempered,  it  moderates  it.  It  protects 
the  blood  from  disturbing  admixtures  and  purifies  it.  Through  its  potency  it 
helps  to  expel  superfluities.  It  preserves  youth,  and  its  mineral  virtue  makes 
people  persevere  in  their  work.  It  drives  out  the  repressed  urine.  It  helps 
epileptics  and  lunatics.  It  is  good  for  the  lepers. 


Wine  for  memory 

A  wine  that  brings  back  the  memory  and  which  is  good  for  forgetfulness. 
Make  it  thus:  Take  ginger,  long  pepper  and  galingale,  2  ounces  of  each; 
cloves,  cubibs,  Vi  ounce  of  each;  Indian  nut,  1  ounce  and  1V2  drachms. 
Make  a  powder  of  all  this,  bind  it  carefully  into  a  little  bag  and  put  it  into 
7  pounds  of  good  fermenting  wine.  Cover  it  well,  so  that  it  does  not  lose  its 
flavor,  and  let  it  clarify.  Use  it  whenever  you  need  it  and  do  not  remove  the 
little  bag.  It  is  also  good  for  warming  cold  people  and  for  drying  moist 
people.  It  helps  also  against  all  flatulence  of  evil  moisture. 


Eyebright  wine 

Wine  from  eyebright,  euphrasia  in  Latin,  is  made  by  putting  the  herb  into 
must  which  then  becomes  eyebright  wine.  When  such  a  wine  is  used,  the 
eyes  lose  all  uncleanliness  and  are  rejuvenated.  It  also  removes  the  impedL 
ments  of  the  eyes  and  the  defects  of  vision  in  all  people,  whatever  their  age  and 
complexion  is,  whether  they  are  by  nature  phlegmatic  or  fat.  For  this  herb  is 
hot  and  dry,  and  when  this  wine  is  used  it  undoubtedly  has  no  equal  in  the 
treatment  of  the  eyes.  This  has  been  testified  by  reliable  people  who  have  tried 
it  on  themselves.  For  while  they  were  unable  to  see  without  eye/glasses  before, 
they  were  able  to  read  small  letters  without  glasses  after  its  use.  Should  the 
wine  be  too  strong,  it  should  be  temperated  with  fennehwater.  And  if  neces' 
sary  add  sugar  to  it. 

Elecampane  wine 

Elecampane  wine  is  made  thus:  Take  roots  of  elecampane,  which  in  Latin  is 
called  enula  campana,  wash  and  dry  them  well  and  cut  them  in  pieces.  Then 
take  must  fresh  from  the  press  and  cook  the  roots  therein  in  a  cauldron  or  new 
pot  until  the  bark  of  the  roots  can  be  peeled  off.  After  that,  strain  it  and  throw 
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the  roots  into  it.  And  when  it  is  lukewarm,  pour  it  into  a  cask  with  must  and 
let  it  ferment.  You  can  do  the  same  with  sage.  This  wine  is  good  when  the 
sinews  are  stiff  from  frost.  It  also  helps  the  stomach/ache  that  comes  from  cold 
causes,  pains  in  the  chest  and  cold  coughing.  Master  Yppocras  says  that 
elecampane  wine  removes  anger  and  sorrow,  that  it  strengthens  the  cardia, 
cleanses  the  chest  and  drives  out  the  superfluity  of  the  kidneys  through  the 
urine,  and  in  women  also  through  their  period.  Wine  in  which  elecampane, 
in  Latin  enula  campana,  has  stood  for  three  days  purifies  the  vision  mar/ 
vellously. 

Sage  wine 

Sage  wine  is  made  in  many  different  ways.  Some  suspend  the  sage  in  a  keg, 
many  boil  it.  However  it  is  made,  it  must  be  made  so  that  it  will  not  be 
spoiled  or  changed  but  will  preserve  its  virtue.  You  will  then  find  it  marvel/ 
lous  for  the  treatment  of  all  illnesses  of  the  gums,  for  loose  and  aching  teeth, 
and  particularly  for  all  sinewy  members.  It  strengthens  the  members  that  have 
been  weakened  and  made  sick  by  evil  mucous  and  watery  humours  such  as 
happens  in  paralysis  and  spasms.  And  I  have  tried  it  on  many  people  who 
had  spastic  pains  and  ailments  of  the  sinews.  By  being  rubbed  with  the  wine 
and  by  drinking  it  with  the  meals  they  were  cured  ever  so  often,  and  the  result 
you  obtain  in  such  a  case  is  certain  and  marvellous.  This  wine  helps  also 
against  epilepsy,  and  particularly  in  ailments  of  the  stomach  and  womb 
because  they  are  sinewy  members. 

Hyssop  wine 

Wine  from  hyssop  has  the  power  to  drive  out,  to  consume  and  to  attract.  One 
must  add  licorice  to  it.  It  is  a  wine  that  becomes  old  people.  It  is  good  for  wet 
cough  and  epilepsy  which  it  frequently  drives  out,  and  particularly  in  chil/ 
dren.  It  also  dries  and  cures  humid  parts  such  as  the  lungs  and  the  womb 
when  they  are  washed  with  it.  It  gives  a  clear  voice  because  the  herb  is  hot. 
This  wine  is  also  good  for  people  suffering  from  dropsy. 

Wine  that  strengthens  all  principal  members  and  keeps  them  in  health  is 
prepared  thus:  Take  white  ginger,  2  ounces;  cardamon,  Vi  ounce;  bark  of 
cinnamon,  lA  ounce;  mastic,  1  drachm;  coriander,  1  ounce;  red  roses,  Va 
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ounce;  honey  or  sugar,  i  pound;  and  a  keg  of  good  wine.  And  such  a  wine 
must  be  made  like  claret. 


Wine  that  strengthens  the  whole  body 

Wine  that  strengthens  the  whole  body  is  made  thus:  Take  i  drachm  each  of 
cubibs,  cloves,  ginger,  raisins.  Boil  them  in  3  pounds  of  the  best  wine  until 
it  has  decreased  by  one-third.  Boil  with  it  also  3  ounces  of  rose-water  and 
sugar.  Drink  2  ounces  of  it  or  less  in  the  morning  and  evening.  This  wine 
when  used  fortifies  the  brain  and  the  natural  strength.  It  stops  cold  flux  from 
the  nose.  It  is  appropriate  for  all  old  people,  and  is  good  for  short  breath,  for 
ailments  of  the  heart,  for  all  pains  in  the  limbs,  for  coldness  of  the  stomach, 
and  it  consumes  superfluous  humidity  left  over  from  various  functions  of  the 
body.  It  warms  properly  and  causes  ailments  to  be  digested  and  produces 
good  blood.  It  is  good  for  flatulence  of  the  belly,  and  also  for  ailments  of  the 
womb  caused  by  cold  or  superfluous  humidity  which  prevents  women  from 
conceiving  children.  It  is  also  useful  for  the  treatment  of  nausea  and  dysentery 
and  all  kinds  of  indigestion.  It  strengthens  all  spiritual  parts,  and  its  use  is 
good  for  the  healthy  and  also  for  the  chronic  and  the  cold  diseases  from  which 
the  principal  members  have  become  cold  and  ailing.  It  is  also  a  treacle  of  life, 
and  it  is  marvellously  useful  for  the  cough  and  for  the  heart. 


Fennel  wine 

Wine  made  from  fennel  seeds  is  good  for  darkness  of  the  eyes.  It  stimulates 
sexual  urge,  consumes  dropsy  and  leprosy.  I  have  tried  it  on  children  and 
found  this  true.  It  counteracts  poisonous  and  bad  foods.  It  is  good  for  the 
cough  and  for  ailments  of  the  lungs.  It  increases  the  milk  and  the  natural 
sperm.  And  when  this  wine  is  made  with  fennel  roots,  it  helps  in  ailments 
of  the  kidneys  and  cures  the  diseases  of  the  bladder,  for  it  purifies  the  matter 
and  releases  the  women’s  ailment.  And  the  wine  made  from  fennel  seeds  stops 
nausea  particularly  and  relieves  pleurisy.  It  drives  out  flatulence  and  strength¬ 
ens  digestion.  It  relieves  the  congestion  of  the  spleen  and  of  the  liver  and 
soothes  pains  of  the  members. 
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Anise  wine 

Wine  made  from  anise  opens  up  congestion  of  the  internal  ways  and  passages. 
It  protects  one  from  colic  and  flatulence  and  rectifies  digestion  and  stops 
humid  belching.  Its  use  is  particularly  appropriate  for  nursing  women,  for  by 
opening  the  pores,  by  making  the  blood  subtile  and  by  warming  it  increases 
the  milk  and  corrects  watery  milk.  And  when  sugar  is  added,  it  drives  out 
pains  of  the  kidney.  For  ailments  of  the  kidneys  caused  by  flatulence  and 
stones,  I  have  never  found  any  quicker  remedies  than  this  wine  and  the  elec^ 
tuaries  diadragantu  and  dianisu.  For  they  soon  make  the  pain  subside  and  by 
purging  the  kidneys  they  drive  out  the  stones.  And  this  wine  may  be  made 
with  or  without  the  use  of  fire. 

Winter >  cherry  wine 

Wine  from  winter/cherries  called  in  Latin  alkekengi,  that  is,  red  apples.  You 
collect  them  in  the  grape/gathering  season.  They  are  red  like  cherries,  are  full 
of  seeds  like  fig/seeds  and  have  red  husks  and  are  tasty  and  quite  bitter.  You 
can  keep  them  the  whole  year  round  in  their  husks  to  avoid  their  rotting  or 
getting  dry.  When  you  want  to  work  with  them,  take  5  or  6  or  more  of  these 
apples,  grind  them  with  good  wine,  strain  and  drink.  It  drives  the  urine 
immediately,  whatever  the  retention  may  have  been,  and  extracts  the  sandy 
matter  from  the  kidneys  and  bladder  in  great  quantities  and  so  apparently  that 
you  could  collect  it  with  the  hand.  And  this  wine  when  used  frequently, 
remedies  such  pains.  There  was  a  cardinal  in  my  time  who  had  not  passed 
any  urine  for  three  days  and  was  swollen  and  bloated.  No  other  remedy 
would  help  him.  Then  upon  the  advice  of  an  unknown  doctor  he  drank  this 
wine  and  discharged  urine  in  great  quantities.  So  the  good  sir  was  cured. 

Clove  wine 

Clove  wine  is  made  in  such  a  way  that  you  put  cloves  in  a  little  bag  and 
suspend  it  in  a  cask  of  must.  This  wine  is  of  a  very  dry  nature  and  has  the 
power  of  driving  out,  of  consuming,  of  drying  out  and  of  attracting.  It  is  good 
for  old  asthma  and  for  old  putrid  cough,  also  for  epilepsy  and  shortness  of 
breath.  It  strengthens  digestion  and  gives  a  good  breath.  Sugar,  however,  and 
licorice  make  it  less  dry. 
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Aromatic  wine  is  made  in  such  a  way  that  you  put  the  spices  in  a  little 
bag  and  suspend  it  in  a  cask  of  wine  or  must.  Thus  the  taste  and  effect  will  be 
according  to  the  spices  cold  or  warm,  this  or  that. 

Wine  for  a  cough  and  huskiness  and  asthma  is  made  by  having  the 
power  of  anise,  fennel,  and  licorice  added  to  wine,  in  such  a  way  that  the 
licorice  be  twice  as  much  as  the  others.  This  you  shall  drink  continuously  for 
it  is  pleasant  and  reliable. 

To  beautify  women  a  tasty  wine  which  gives  a  white,  subtle  and  pleasant 
complexion  is  made  thus:  Put  ginger  and  cinnamon  bark  into  wine  and 
distill  it  like  rose-water.  It  is  also  good  for  all  cold  complexions  and  ailments 
and  particularly  for  paralysis  which  is  an  ailment  of  the  limbs. 

A  wine  to  which  you  can  give,  if  you  wish,  any  taste  you  like.  It  is  worthy 
of  a  court,  and  is  particularly  appropriate  for  gentlemen  who  want  to  show 
what  a  variety  of  marvellous  wines  they  have.  It  is  also  a  useful  remedy  for 
various  ailments  according  to  the  spices  you  use.  Briefly  spoken  the  matter  is 
this.  You  shall  keep  herbs  or  spices,  whichever  you  like,  for  one  day  and  one 
night  in  brandy  so  that  the  power  of  these  things  be  incorporated  in  the 
brandy.  It  will  assume  the  taste  and  flavor  of  those  spices  or  herbs.  Put  a  little 
of  this  brandy  into  the  wine  that  you  intend  to  drink,  and  the  wine  will 
acquire  the  taste  and  flavor  of  the  substance. 

The  noblest  wine  that  restrains  bloody  flux  and  strengthens  the  stomach 
is  made  from  juice  of  quince,  clear  wine  and  rose-water  in  equal  quantities. 


Wormwood  wine 

Although  wormwood  wine  has  a  dry  taste,  yet  it  has  great  powers  in  the  so- 
called  melancholic  complexion  of  man.  It  is  made  by  suspending  green  or 
dry  wormwood  in  wine.  But  there  is  another  and  still  better  way,  namely,  to 
take  fresh  or  dry  wormwood,  put  it  in  a  little  bag  or  other  container,  and  strain 
the  wine  hot  or  cold  through  it  as  many  times  as  needed  until  the  wine 
absorbs  its  taste  and  power.  Add  sugar  and  honey  to  it  in  adequate  measure. 
This  is  the  better  method  because  the  potency  is  better  extracted  in  this  way. 
The  wine  is  good  for  the  intestines.  It  is  good  for  intestinal  worms  and  for 
mucous  matters  which  are  hidden  in  the  cavity  of  the  belly  and  in  secret  parts. 
It  drives  out,  opens  and  consumes.  In  addition  it  has  the  power  and  virtue  to 
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strengthen.  It  is  good  for  the  flux  from  the  stomach,  for  congestion  of  the 
spleen  and  liver,  and  for  jaundice.  It  is  useful  when  somebody  loses  his  wits, 
and  it  brings  back  the  lost  speech.  It  helps  against  poisoning  and  against 
poisonous  cold.  When  used,  it  purifies  the  vision,  helps  the  stomach  and  the 
liver,  drives  out  the  urine  and  purges  the  women’s  ailment.  It  drives  out  crude 
humour  from  the  belly,  resists  all  poison,  and  when  the  vapor  of  the  wine  is 
let  into  the  ears  through  a  funnel,  it  helps  deafness.  When  a  wound  is  washed 
with  it,  no  fistula  or  bad  flesh  grows  in  it.  It  cures  the  scabious  skin.  And  if 
one  has  drunk  some  of  it  before  a  sea  voyage,  it  helps  for  nausea  and  vomiting. 
It  is  also  wholesome  in  times  of  pestilence,  when  someone  moves  around  and 
visits  sick  people,  for  it  does  not  permit  poisonous  air  to  do  harm.  There  are 
also  people  who  take  it  all  the  time  in  the  spring  and  say  that  they  do  not  fear 
illness  for  the  whole  year.  It  induces  sleep  and  cures  pains  from  swellings  and 
ailments  of  the  limbs.  Poured  into  the  throat  in  gargling,  it  is  good  for  tumor 
of  the  tongue.  It  is  good  for  many  other  ailments.  According  to  Macrobius, 
this  herb  was  held  in  such  high  praise  in  former  days  that  its  juice  was  given 
to  the  commander  of  an  army  to  drink  as  a  sign  of  luck  before  a  battle,  and 
they  believed  that  in  this  way  he  would  win  victory  and  glory. 

Watered  wine 

Watered  wine  is  very  wholesome.  I  knew  a  physician  of  great  repute  who 
drank  no  other  wine.  There  also  is  no  better  wine  for  sick  people.  For  wine 
and  water  mix  well.  The  vapor  and  fury  of  the  wine,  namely,  is  taken  away 
by  the  water,  and  the  coldness  and  humidity  of  the  water  is  naturally  changed 
by  the  dryness  and  heat  of  the  wine.  And  the  heat  and  dryness  of  the  wine  is 
added  to  the  coldness  and  humidity  of  the  water  so  that  it  becomes  a  mixed 
and  temperated  substance.  The  water,  however,  must  come  from  a  good  fresh 
fountain,  and  the  wine  must  be  mixed  before  it  is  brought  to  the  table.  It 
happens  that  many  gentlemen  and  prelates  have  the  water  poured  into  the 
wine  at  the  moment  when  they  want  to  drink.  This  leads  to  disturbance, 
flatulence  and  indigestion  of  the  stomach,  and  the  cause  of  such  indigestion  is 
that  wine  and  water  are  opposites  so  that  digestion  cannot  be  even.  When, 
however,  the  qualities  of  wine  and  water  which  were  opposite  before  are 
mixed,  then  the  water  is  tolerated  by  the  wine  in  spite  of  its  coldness  and 
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humidity,  and  also  the  wine  with  its  heat  and  dryness  has  become  milder  and 
more  temperate  and  a  mixed  substance  more  apt  to  be  digested.  This  can  be 
demonstrated  quite  convincingly,  for  when  the  water  is  mixed  with  wine  one 
sees  clearly  in  the  glass  the  motion  between  the  two.  The  wine  rises  and  the 
water  sinks  like  two  opposite  substances  which  are  struggling  while  they  are 
mixed.  But  if  it  stands  for  awhile,  the  mixing  stops.  And  then  is  the  time  to 
drink  it. 

After  having  mentioned  in  the  beginning  the  making  of  vinegar,  I  would 
like  to  say  something  more  about  it.  You  must  know  that  there  are  many 
kinds  of  vinegar  and  many  ways  of  making  it.  Take  a  vinegar  jar  halffull  of 
old  wine  and  put  it  into  the  sun  or  to  the  fire  so  that  it  gets  very  warm  and 
until  it  becomes  vinegar.  Also,  take  ajar  in  which  there  was  vinegar  before  so 
that  it  still  has  retained  the  smell  of  it.  Fill  it  first  halFfull  of  wine  and  close  it 
well;  then  put  it  into  a  kettle  full  of  boiling  water  and  let  it  boil  therein  for 
awhile,  whereupon  the  wine  becomes  vinegar.  Also,  take  a  clean  jar  and  fill 
it  with  wine,  halfTull  or  more.  Take  sour  rye  yeast  of  the  size  of  an  egg  or  fist, 
bind  it  into  a  linen  cloth,  put  it  in  and  place  the  jar  close  to  the  fire  so  that  it 
becomes  nicely  warm.  It  then  becomes  vinegar.  Or  take  a  leaf  of  steel,  heat  it 
well  and  quench  it  first  three  times  in  good  vinegar.  Keep  this  steel  leaf 
and  when  you  are  in  a  hurry  to  make  vinegar  from  wine,  heat  this  leaf 
and  when  it  has  become  hot,  quench  it  in  wine  which  becomes  vinegar 
immediately. 

Also,  take  wine,  boil  it  in  a  clean  pot  or  kettle  and  skim  it.  Thereafter 
close  the  pot  well,  bury  it  in  the  earth  for  three  days,  and  after  three  days  take 
it  out  and  let  it  boil  again.  It  becomes  vinegar. 

Also,  take  grape  seeds  and  plenty  of  skins  from  pressed  grapes.  Dry  all 
this  well  and  then  grind  it  into  a  powder  and  mix  it  with  the  best  vinegar. 
Then  let  this  powder  dry  in  the  sun  and  repeat  this  three  times.  Then  keep  the 
powder  and  when  you  want  to  make  vinegar  in  a  hurry,  put  a  little  of  the 
powder  into  wine.  It  then  becomes  vinegar  immediately.  The  same  can  also 
be  done  with  tartar.  It  gives  you  vinegar  soon. 

Note  that  with  all  kinds  of  vinegar,  the  potency  of  which  you  want  to 
preserve,  it  is  good  to  have  a  big  stopper  made  from  white  willows  to  cover 
the  bung/hole.  It  should  also  be  long,  but  so  that  it  will  not  touch  the  bottom. 
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This  wood  has  a  sour  taste  like  vinegar,  and  on  account  of  its  taste  it  has  the 
particular  power  of  preserving  and  increasing  the  vinegar  acid. 

Also,  very  strong  vinegar  is  made  from  beer  thus:  Take  the  first  and  best 
malt  and  heat  it  near  the  fire  so  that  you  can  hardly  hold  it  in  your  hand.  Then 
mix  it  with  moist  lees  from  old  beer.  They  make  the  beer  malt  ferment  and 
change  it  into  vinegar.  And  should  the  vinegar  not  be  strong  enough,  add 
wood  from  white  willow  and  soon  it  begins  to  be  strong. 

It  has  been  discussed  before  how  beer  can  be  preserved.  If  you  want  the 
beer  to  keep  long,  take  in  the  summer  plenty  of  ears  of  wheat  which  are  mild, 
and  dry  them  in  the  sun.  Then  around  St.  Michael’s  day  put  them  into  a 
clean  beer  keg  and  pour  the  beer  on  top.  The  beer  then  keeps  long.  And  when 
you  drink  from  the  beer,  fill  the  keg  again  with  good  pure  beer  and  be  careful 
to  preserve  the  ears  of  wheat.  And  also  to  keep  beer  from  becoming  flat  or 
turning  into  vinegar,  put  ears  of  wheat  into  it.  Some  grind  bryony  and  sus/ 
pend  it  in  the  keg.  They  do  the  same  with  laurel,  etc. 
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träkait  neuern  wollen/ angefeben  ben  iprueb  ber  balligen  lc^ 
tet/2Das.b3  muffig  menfcblicl)  gemüt.von  vil  tofen  hingen  an 
gcfocl)ten  vnbütetwüben  werbe/3^  mir  m  tefteb^gung  ctli* 
cber  bucl)er/ GKin  ttaäat  in  latem  von  ainem  bocbgelerten 
^^•Jfrnolbus  &  noua  villa  genant/^ln  Öen  küng  vö  franck/ 
repel)  auf3gegägen  /  von  art.aigenfcbafft.vnb  gcmacl)t  allere 
lap  wem.oucb  teraitug  vn  gepeauebung  ber  felbe .  3Ä  bet  leiba 
gefuntbait  fagenbe  begegnet .  Ynb  nact)  bem  mich  fälicb  mate 
ri.menfcl)licber  vnunft  ;ü  willen  /  nit  vn  nüt3licb  fein  tebunckt/ 
bab)cbburd)kurt3wcpl.ben  felbcn  traftat.(Eüwer  für  richtige 
wepf3bait  3u  een/  amfaltiklicl)  vom  latem  m  teütfcl)  geb?acl)t. 
vnb  menbcJt  ban  an  eüwer  furficbtikatt  aller  crßlicb  auf3geen 
vn  körnen  fallen  wolln.<£üwer  wepf3bait  f<3litl)S  b»emit  m  gu 
ter  mamug  3Ülenöente .  ®b  aller  eüwer  \ve1f3ba1t.  ober  ettlicb 
at;f3  eücb  bes  wtllens  vnb  gemutes  fern  wurbent.  3Ü  fütbrung 
eüwer  felbo  ober  anber  euch  funbet  geliebten/  auf3  bifer  vnber 
wepfung.  wem  3Ü  uterkomenjü  baten,  vn  311  gepaucben.Jfco^ 
licbö  pet3o  in  ber  rechten  3ept  bifeo  gegenwärtigen  tepcbbcn 
berbßcö  .3Darf  n  man  ob  got  wil.  bie  bolBen  wale  vn  aul^punb 
aller  wem.ütakomen  mag  3 &  tbwn  willen.3@ffit  flepf3  bittenbe 
<£üwer  (Etlame  wepf^bait.  wölle  bifee  mein  klam  werck.  von 
mir  gefcl)enckct.  in  güt.vnuerfcbmäcblicb  «ben  willen  für  bie 


getaut  annemen  /vnb  mich)  m  gunffcgcr  bcFclb^tif^  traben,  JDan 
tvatr^n  ich  als  fct>ulbig  vnb  pflichtig  (Juwer  furficbtihait  /  $ö 
gefallen  bienen  $Dnb  bamit  von  euc t>  ere  lob  vnb  guten  willen 
ctotern  mocf>t .  3n  mäfj  ban  mein  vater  3<»ig  von  tyvnhofen 
falig  ,J2act)  bem  a!o  et  fernen  $ü  namcn  Sfennwart  genant  tyie 
$n  bifcr  löblichen  Statt  ftürmterg  burcbgewpnnüg  bet 
ßm  enpfangn,fict)  übet  etwieuil  ^eyto/^ä  bet  ertern  teicl;ITtat 
Vlme  mit  bienfl  getarnten  felbe  ob  brepfltg  faren .  gegen  tne 
oucl;  anbri  leute  glimpflich)  vnb  erlich  gebienet  /  fernen  fern 
plüt^golTen  >fub  alba  fern  leten  geenbet « jm  fclbs  vn  feme  hm 
Ö2tn  löblich  nächtete  erlangt  vnb  getan  bat-  2De s  were  )cb\n 
nactjfolgüg  fernen  füfößapfen.vngelpart  meines  leibs  vn  güto 
y>e  gant3  gutwillig  vn  tegirig^ngefehen  bas  vno  allen  , bis 
m  bie  gtüten.5je3eitlicbomcl;t3ittelIeno  nacbfolgen  mag.^b 
wil  oucl)  in  kamen  3wepfel  fet3en/  bas  mir  folicl)  mein  gefehlt 
bey  ten  bocbgelertcn  toäozn  bet  art^ney/mcbt  karget  noch  3& 
übel  ober  bcr  mallen  auffgenomen  werbe  ,  ^lls  ob  i'ct>  mid)  au  f3 
torbait.|rcr  hu?  3figepraucl)en  vntffleen  wölle  £>o  ichj  hoch  t>  3 
vonmirvilprung’iicb  nit  gebichtet  fern  tehein  ä>üter  attf3  tcm 
ob  terürten  traäat .  nicht}  t»ar3Ü  noch  ön  notburfft  fcauon  ge* 
tan  genome  bab.Vn  was  be  vo:genäten  Skalier  jlrnolt  m  la 
tem  3ufet3en  }imlich  iß  mir(  als  )c\)  fcbat3)nacb  memem  ^mü* 
gen  3uuertcutfcben  vnfcl)amig  zcf ,  (beten  auff  Freitag  nacl> 
£>ant  fiÄicbelo  tag  jUnno  bm.$Hp*cccc°4££vii)«. 

vom  er  ill  nüt3ter  |n  allen  kalten  fiechtagemer  macht  gerecht 
bie  tcgirb  von  feiner  wolriechüg  wirr  bie  feie  erfr^t/er  ßcrcht 
alle  glitcr/ macht  gerecht  basgeäter  machet  fcb&i  bas  ant* 
litj  ob  es  bamit  gewaebfen  wirt/ben  müb  macht  er  tureb  feine 
prauch  wolfchmeckenb  ,  ob  bas  b°upt  bamit  gewachfen  wict 
fo fallet  bas  hat  nit  auf^/fur.tcr  Wirtes gcmeret/&em ge* 
prauch  tewaret  ben  menfehen  vor  allen  fcofen  platern  /  er  ^e  * 
tet  bofe  fcuchtihait  vnb  melancolej?  / (Er  fferchet  auf3aigen* 


JDet  ttacfcat  $tnolb{  be  Jßoua  vtlla/jflm  fü't 
pun  dicker  att$  beeküng  vo  franckteich  von 
hnrcatug  vn  betaitug  bet  wem  Jin  ten  vmcl 
ten  kunggägen  volget  hetnäct). 

<£n  kufj  tee  ettticlps/voe  ben  fueffen/ Ö 
galligen  vnb  al^ept  fighafftcn  kungkli* 
u  cl)en  maief?at/  hab  ict)  eüwet.  bi  em  uti* 
fögetknecht/mit  hegicbmema  bttt^en 
^  tegetet.vnb  oft  von  be  gehet  allet  bmg 
gnäb  gefette/  bjauf^memet  fct)voact)n 
bienf?hetkait  etwas  lobwitbiget  kunf? 
$u  eüween  fenftmutigen  künckkctjen  o?n  kome  m5cf)t  Qx h&et 
id  mem  gepett  /  jQDatumb  fo  yetjo  bie  3eyt  m  bet  bie  wem.  $u 
attjney  btencnbe  betait  wetben  fullent  engegen . vnb  ahet  bet 
we»f3  wem  vnbetanbeen/mefct)!ict)em  leihe  nut t>ellig  met  ge^ 
fd)icket,  bet  ejinttucküg  a!(et  tampf  amet  y< ben  fad)b  meten* 
pfenl i'ct> .  vn  bie  tugeben  bet  e^ngelejjbten  bmg auf$fictlict)  if? 
3»i  bem  b3  et  ee  butch  alle  gltbet  mit  wollufl  vn  hegteiffung  tf 
natut  laitet/$bo  wetbent  feme  tugeben  vnb  lobe  von  ben  geub 
ten  pbilofopben  vnb  arteten  nit  wenig  auf3gebeaitet/\t>an  bet 
wem  bat  m  fm  geofe  aigenfcl;aft .  nach  oebnitg  bet  menfchlichn 
natut.ban  es  fagt  Spuffua  freilich  von  Jm  fpeecb?be.3Det  wem 
fletcket  nit  allam  bie  natürlich  t>it  je/  ftibet  et  machet  oucb  lau^ 
tet  vnb  klar  b;  trub  geplut.  vnb  ben  3&gang  bea  ganzen  labs 
(£t  ktef  fuget  oucb  biegelibet.  vn  fein  gutbait  witt  mt  allam 
in  bem  leihe/fuber  oucb  m  bet  fele  geoffenbatet  /  wan  et  machet 
bie  fele  ftoltch.vn  bet  ttautikait  vgefTen.fp  3Ü  fubtile. vn  ouch 
bapfetn  bmgen  3U  etfatn  f?etckenbe .  <£t  gibt  it  ouch  kSckhait 
miltikait  vnb  hetaitet  güte  fcbicklichbait  jn  ben  wetck3eugen 
bet  gatf?  ba3  bie  feie  mit  £nen  witeket/  £>o  bet  wem  genoffen 
witt  nach  bem  ala  fict>  ge3impt/fo  id  et  allem  a'tet.  yebet  30p  t 
vnb  alien  lanben  geputlich/  <£r  gejimpt  ben  alten  deshalb.  b$ 
et  iter  ttuchne  engegen  kompt  /  ben  fun  gen  if?  er  am  fpcyfe 


*uf$  tern  bas  bie  natut  teo  wems .  ten  Junten  gleye b  i(l/3ßxz 
ten  kmten  iß  er  ouct)  am  (peife. wait  er  meret  ir  natürlich  bit3e 
<Jt  iß  ^ticn  tef^alb  ant  art;ney  .wan  er  trücknct  auf^.biefcücb 
tikait .  bie  fy  von  mueter  leib  gejogc  t>änb.  kam  art$t  laßert 
teo  wemö  geptaueb  inten  gefunten  menfeben  ca  Icy  ban  nach 
ter  vili  oter  vermifebung  teo  waflero  mit  Jm/ JDie  weyfen  ba* 
bent  ten  wem  3ugeleycbet  tem  großen  triackcro.  waii  er  iß  am 
faebb  witerwertiger  wirckung,  5Daii  natürlich  vnb  burd) 
fiel;  fdbo  l)it^iget  er  ten  kalten  letcbnam.^n  3um  ätern  bureb 
fern  ^ufall  kuelet  er  bie  beigen  leifce/b3  gefcl;)icl)t  mit  feirer  fub 
ttlicl)bait  bureb  3»t  brmgen  3«  ben  weytt  gelegen  ßetten  mit 
Tm  wader  bvingenbe  3U  ben  gditern  bie  auffentbaltug  vnb  la 
büg  tebür  rfenr.tef3baib  er  oueb  feud)t  macbet.barauf3  kopt  b3 
bie  erfarer  ber  hunß  ber  art3ney  bcr.  wein  erwelet.von  $m  vil 
capitel  fcbJeibenbe  vnbinim  am  nut3(icbe  verlcibüg  oter  foir.i 
güg  3U  werben  311  gemamem  praueb  ber  bing  geltet  babeb 
Ji09ann  er  iß  futwar  m  endlicher  natur ,  vaß  lieplieb  *■  vnb  ter 
bilbung  oter  eynttuckung  aller  guter  fpecerey  vnbgeßalten/ 
cnpfencklicb/vnb  am  gerecht  maebung  alter  bdfen  fpeifeniß/ 
ba3  te3eugt  ber  art3t  Gluenfoar.bao  water  fpcifg  noeb  artytey 
yentert  von  wem  vngefebickt  wertent  2t>animb  fo  tet  wem  5« 
orbnung  3ubalten  wirbig  iß/$mb  etlicb  nut3licb  vnb  a:t3tiey 
lieb  beraitung  bureb  |n  31*  machen  als  b*c  nach  getagt  wirt  * 
3U  lote  vnb  ere  ter  bailigen  hüncklicben  maießat  erfunten« 

flj*  $0  Id)  mir  nu/von  tem  wem  vn  feiner  aigenfcbaft3u  febrey 
ten  furgenome  bab/$k>  will  ich  am  erßen  fet3e  /  &0ie  ter  wem 
gefamelt/gelefen,  vnbbae  ernit  prücb«g  werb  tebalten  lud 
werten /^um  antern  wie  man  erkenn  enloil  (Db  ter  wem  auf 
tem  wege  ter  3erßärung  fey  /  3(um  britten  wie  ter  wem  fo 
yet;o  geproeben  iß  füll  vnb  mug  witerumb  3Ö  kraft  gebracht 
werten  -  3;  um  vier  ben  wie  vnb  wan  bie  wem  vct3ogen  vnb 
abgeläflen  werten  füllen »  2um  funfften  von  verwanblung 
teo  wemo|nanber  geßallten  ter  färb  vnb  teo  gefcbmacKs* 


vnb  wie  bic  gefotten  wem  vn  antor  teanck  3uaebaiten  t>abcb 
3£um  fecbßen  wie  bee  wem/  buect)  fpeceeey  gewtet3  vnb  heeu* 
tee  3Ö  eet3ney  vn  gefuntbait  too  leiba  bienento»  ^uherait  vn  ge 
macht  weeton  fol/  $)nb  ;um  fttonton  von  (Eflich  wie  bee  natue 
lict>  vnb  fubtilich  3utmiten.$)ucb  wie  bas  biee  by  machten  vn 
tanckwieig  ;uh2t)alten  fey » 

eeßen  iß  3Ä  meecken  von  bem  wemlefen/3Da3  bie  wem 
fo  voe  bee  rechten  ;eitikait  abgelefen  weebent.  kranck  vnb  vn 
ue  emuglich»  vnb  von  gebeuehs  wegen  bee  keaft  vnb  bee  ;eiti* 
kait  *  mugenb  fy  nit  hey  macht  heleiben  nocb  wirtg  fein/  JPefj 
gleich»  öie  wem ,  bie  nach  bee  eechten  3eitikait  abgelefen  wee* 
bent  peecbhaf ftig  vn  von  feofi  kelte  vnb  hit3e  betoütet»  <fueo 
iß  acht’ 3&  haben  baa  bie  vaf3  fn  bie  man  bie  wem  fo  3Ü  vechtev 
3eit  auf;truckt  finb*th&n  wilmit  gefaxtem  walTee  voe  wol' 
ge wafchen  vnb  geeamiget  fein  vnb  fo  fy  eeteucknen  mit  wey 
eatb  vnb  mieeam  fleyf3lich  heeowcbet  weeben  fülle  *  in  fSlichen 
vaflen  bie  alfo  beeait  flnb» weebent  bie  wem»  voe  allee  3eeß3e 
|tcbha,  t  hewaeet » 3tem  fo  bee  moß  geeen  wil  fol  man  (pen  vo 
wechhaltce  t>olt3  bateyn  thün  vnb  fo  ee  gae  veegeen  hat  wi* 
bee  hetaufj  neme/  ©toe  3Ü  bee  felben  3eyt  mitten  m  baa  vaf3  bcn 
cken  h°pfen  plümen  m  amem  leynin  eamenfack/otoe  buggen 
famen  alb  fenum  geecurn  /  obee  bolt;  von  bem  born  rmrtuo  ge* 
nant»  obee  oloeaholt;.  welicbea  man  auf3  bifeti  hingen  in  moß 
hencket  fo  ee  geeen  fol  /  fo  wiet  ee  von  allee  peechlichbait  vet* 
hätet»3tem  ob  com  bem  wemlefet  eegenwetce  obee  villeycbt 
bem  moß  vil  wafleea  3Ügemifcbet  weee/willman  ban  baa  von 
bem  wein  fchaiben»  baa  von  fSlichee  veemifchung  bea  wafleea 
bee  wem  nit  vetbethe  /  fro  fol  man  ben  wem  ;ü  banb  nach, bee 
eeßen  veegeeung  in  am  anbee  vaf33*ehen  /  fo  bleibt  baa  /■  fo 
wSflrig  iß  von  femee  fchweee  geobt>ait  vnb  ^ebifchhait  we* 
gen  an  bem  bo  bem»  |t  3Ü  peobieen  ob  bem  wem  obee  moß  waf* 
fee  ;ü  gemifcbet  fey  obee  nit .  So  fol  man  am  bien  baeeyn  tun 
3?cb  wymmet  bie  bie  entoe  So  iß  bee  wem  on  waflee  /  fallet 
fy  atoe  gen  tobem » fro  iß  ee  mit  waffee  vermifcbet .  ©tor 


ttiati  fol  bes  felben  wemo  nemen  /  Jn  amen  neu  wen  bafeii  vnb  p 
wol  vmacben  vn  btey  tag  fteen  lallen  ober  an  be  lufft  becken* 
3ft  ban  bet  wein  mit  waller  vetmifcbet.  fo  treuft  baa  waller 
berauf3  vo  bes  wibs  wegen  ober  Wirt  }ö  jejjten  verwand 
beltjn  <£lTicb* 

6f T  (£g  finb  vil  vo:  3aict>en  buret)  bie  be  wäret  werbe  wag  /  <bb 
ter  wem  auff  bem  wege  ber  gepzecblicbbait  ober  ob  er  tf  3er 
ftfoug  nä^enb  fey«-  3&um  erften  burct)  bas/  Jn  bem  wemlefet  fol 
man  neme  von  ber  tjeffen  bes  wems  /  ober  ob  es  außerhalb  bes 
wemlefens  ift*  fo  man  ben  wem  )n  am  aber  vaf3  abgietjen  will/ 
fol  man  neme  ber  tjeffen  beflelben  wems  vn  m  aine  neuwen  t>a 
fen  tt>ün  wol  3Ü  gebeckt  ba3  bie  bampf  nit  auf^rieclpe  mugen/ 
vn  es  alfo  brey  tag  verbecket  fteen  lallen  barnact)  auff  becken 
vn  mit  bem  gefct>mack  hewaten  -bat  es  als  ban  ame  guten  ge 
(cl;mack  fo  bleibt  ber  wem  beliebig/  fc^mecketes  aber  nit  wol/ 
fo  wirt  er  pruebig*  <J)ber  man  fol  bes  wems  ben  man  ptobiren 
wil.auf3 bem  uaf3  am  wenig  laflen  $i\  fcey amem  feut  Jn  amem 
neu  wen  bafen  fiebern  9(}n  öamacl)  fo  er  wiber  erkaltet  was  ge 
fclynacks  er  banjjat  nach  bem  fol  man  |n  fcbat3n.  <£tltcb  febme 
ckent  3u  bem  (pubbes  vaf3 *  vn  auf^bem  von  fernem  gcfcbmach 
erkenent  fy  bie  Rauben  ber  pzecblicbbait  bes  wems.Cbber 
man  fol  auf3  bem  vaf3  bas  man  pcobiren  wil  *  am  tail  wems  t)er 
auf3  lauflen.vn  ben  m  amem  ramen  geftt>irr  fc^la^en  ober  klup 
pen  bis  bas  er  febaumeb  werb/Jft  ban  b3  ber  febaum  von  ßüb* 
an  b:icbt  vnb  vergeet .  2£>a3  ift  am  3aicben  ber  gefutbait  bes 
wemsr^leibt  aber  ber  febaum  lag.b^ift  am  3aicbe  bes  lafters 
3tem  wanain  guter  vn  gefunber  wem  m  am  glaf3  ober  bäcl;^ 
er  eyngefcbencket.fo  wirt  ber  febaum/  ber  von  bem  eynicben 
cken  cntlpjtgt  mitten  m  be  gefebirr  gefomelt.^ber  Ö  febaum 
te3  lafterbern  wems  leget  Heb  an  bie  o?tt .  (Dbjoucb  ber  wem 
fo  manjn  eyngefcbenchet  fpringt  vnr.b  auff  bupfenbe  trßpflm 
auf3  viiuterba3  _gefct)irr  vo  )mwirfft  ba}  ift  am  3atcben  ams 
vn^erpzoeben  vn  r^feben  wems*  ob  er  aber  linb  vii  als  gefaltet 


iß .  vnb  feme  träpflm  langfam  als  am  fytopcl  cynfaücr.t  /  ^ 
wan  man  )n  trmebet  /  baj  in  bem  munb  febleymibait  geputet 
ber  felbig  wem  iß  gepjoc^en  ober  nat>enb  bafcep  ff  #3tem  wer 
furhomen  wil #  b*  ber  wem  nimmer  pred)  als  lang  er  weret/ 
Sol  man  bie  wepfeo  moß  iß#  wecbbalter  wurden  barepn  laf/ 
fen.Cbber  |n  amem  ramen  leonine  (acblm  Weintrauben  plü  ober 
roggen  plu/alb  l>opfen  blume  bareyn  tjencken  fo  bleibt  er  all/ 
weg  alfo#wan  bife  bing  het;uteb  nit  allani  ben  wem  vo:  pteccyf 
en fubet fy  wtb erb? ingeb  oucl)ben  ber  yct^o gcp:ocl)l)en  iß/ 
JDan  fo  burct)  ben  t)opfen  /  ba3  wallet  ^n  bem  hier  vor  gcp:cri) 
en  fcewatet  Wirt#  'ttJarumb  wolt  ban  nit  vil  mer  ber  wem  ber 
vaß  hrefftiger  iß  knallten  woeben .  §t  Co  iß  oucl)  3a  met* 
eben  baa  ettlicl)  <bo  fy  bie  wem  verhouffen  wollet  bie  retfücb 
ung  ober  ben  müb  ber  menfdt)n#  \x\  hewärüg  ober  boftung  ber 
wein  heteiegenb  /  Jllfo  baa  fy  bie  bittern  ober  faüren  wem  füf3 
fein  hebunebent  vii  gebenb  ben  wemhoßern  vo:3Ävetfücl)cr/ 
futfea  l)olt3  ober  nuf3  alb  allten  wol  gefalt;ne kä^  ober  Ipeyfen 
bte  mit  gewürt3  wol  gehottet  fmb/  $y  fleyllenb  fiel)  ouct)  ln 
bem/bao  fyfre  wem  3uuerfuct>en  vnb  3#  be  wären  geben  b/  fo 
ber  nottwmb  ober  ber  wmb  aquilo  genat  alb  wtnb  vo  mittcr 
nact)t  bomebe  wäenb.wan  3«  b  felbcn  3eyt  ba3tßm  bem  wttet 
ftnb  bte  wem  am  fufTeßen  vn  mäcl)tigifie#2Darw»bet  füllet  btc 
wem  büßtet  gefliflen  fein  ^n  bem  ba3  fy  ben  wem  bca  moegeno 
fo  fy  ben  mub  gewaltigen.  vn  brey  oöet  vier  beochcn  beoto  fn 
waller  getücbet  geeflen  tjabeb  #  wan  weherer  gat  nutztet  ob 
gat;  vol/ben  wem  peobtten  wil.  bem  wirt  fern  munb  vnb  Ver¬ 
fügung  tetroge.Co  ißouct)  gut  b3ber  wem  vfücbetwcrb/fo 
ber  wib  außer  genat  vo  mittag  bomebe  wacb  #  wan  3U  ber  lej* 
hen  $eyt  b3  iß  am  Ijcrpß  wetbent  bie  wem  feycl^tlict) verwä* 
beit  vii  3aigent  ob  fy  aimcl)etlay  gep:ed)co  |ti  |n  t)abeb. 
fljf.  bie  3ey  t  % lo  £>ocrateo  frtebt#  In  benen  bte  wein  gc 

matnlicb  gewön  lTnb.fict) 3uuetwanöelti  ♦  Yii  oud)  bi  c  vtfacbe 
finb  mercblict) .  3Paa  iß  3U  yet  webetm  $>olßuium  fo  bic  2>un 
gegen  vnferm  tail  bco  firmaments  am  b^cl^ßc  vn  am  mbetßcn 


ftctt/ 1>3  gcfct)ic^t  vmb  $ant  Abatis  tea  touffeta  vnb  vmb  fant 
luccyen  tag»  0uch  wen  bie  wemreten  pluenb.3Diewem  wet* 
tent  ouch  natürlich  von  t>it3  von  belt  vnb  votaufe  von  waich 
cn  wmten  vnb  ml  regena.ouch  tun  tern  vnb  plug  geproct) 
en  vnb  vet  wantelt.  jUfcer  üb  baa/  baj  ter  wem  ban  von  tuntet 
vnb  plit;  nit  verwanbelt  werb  /  £>oll  man  nemeamen  h^fel 
von  ‘rugginem  taig  m  am  lepnin  tüch  gewickelt  /  80nb  fol 
ba$  fpunölocl)  getan  vnb  bamit  wol  vermachet  werben.(£e  fol 
ouch  niemanb  gebencken  ba3  es  vnmuglich  fe?  ba3  ter  wein 
von  tunter  vnnb  plit;  ptechafft  werb  /  $Ö?an  vil  weifer  leut 
fagenb  ba3  bie  bier  heff»  von  tunber  vnb  plit3  ouch  von  ten 
fchmeckenten  tom  plumen  alfo  pie ct>t>aFfe  werte/  bas  (y>  bar 
nach  3Ü  bem  biotbofel  mt  mernut3  ^9  •  ftnb  ouct)  uilber 
gleich  bmg  3pat3u  bas  gemut  ter  menfehen  bie  vernunft  nit 
waif?  3Ü  richten»  wie  wol  fp  war  Imb » %>ann  ca  feucht  ter 
|>hilofopbu3»  j3Die  menfchlich  verf?entnuf3  haltet  uch  alfo  3Ö 
ben  offenbarn  bmgen  ber  natur/  ala  baa  ouge  ber  flebetmaufj 
3u  bem  liecht  ber  funen  S)nb  wie  wol  vna  mancfcietlap  bmg  vr 
fachen  offenbar  finb/petoch  ala  £>lato  m  tt>inieo  fpricht/$f?  kam 
bmg  tea  vrlprung  nit  am  fchwece  fach  votgegangen  fep.toch 
fo  mügent  folic!)  fetjaben  »bie  ben  weinen  von  wmben  vn  galpet 
vwanbtung  gefeheeben  tewatet»  wan  m  bem  winter  ftillenb 
bie  keler  gewermet  werben  von  ber  kelte  wege » füllen  ouch 
wenig  vnb  kleine  fenf?et  haten.bieman  /  fo  man  wSll  auff  vnb 
3Ü  thün  müg.&uch  füllen  bie  thiren  an  ben  kelern  gegen  mit^ 
tcrnacht  Septemptrio  3U  latem  genant  feeen  /  &£an  bie  feiten 
wmb  finb  frifcl)er  vnb  tSfchet  ban  bie  anbern  » 

jßu  i(?  3Ü  fagen  von  bem  geptochhtw  wem*9Dn  von  ben  vn* 
tcrfchaiben  ber  gepiechlict)ha,t»  (JHich  wie  man  )nkünb  vnb 
müg  wiberbrmgen » 

Cf*  &8etn  ber  fern  färb  verlow  t>at  /  iDen  fol  man  alfo  wibet* 
bem  gen.  ahiem  fuber  trübe  wema/fol  man  nemen  am  köpf 
vol  hü  milch  vnbfouil  kerner  uon  wait^en  barauf3man  brott 
machet  vnb  fo!  bie  hSrnet  vor  allam  ßofTen/biö  bie  auflem 


ftüflem  fcbelffen  batuon  Kometift  bamd)tn  ramem  wartet  w5 
fcben/vn  fy  alfo  gatj  vnbet  bie  mtlct>  ti)uti.  vn  batnacl)  b:$  vaf; 
wems.bas  man  wibetbtmgen  will  fo  vene  auf}  leten.bas  man 
bie  matett  bateyn  gierten  mug  vn  fo  bie  milcb  mit  bem  waitjc 
bmeyn  gegolten  ift/  3Ü  tjanbfol  man  mit  amem  gelpalten  obet 
burcl)l5d)ctten  t>olt;  ^n  b$  *>af$  geteolten.ben  wein  t)att  vn  vaß 
bewegen  vn  Kluppen.  ^tfo  bas  es  alles  butc^ainäbcr  gcmiftbet 
wette.  5Datnacl)b3  vafj  ;ufullen  vn  vetfd)opfen.vn  nacl)  fanff^ 
C3el^en  tage  fint  man  ben  wem  fct>6n  vn  htefftig  vo  gefcljmach 
wan  bic  mild)  bägct  bie  fatb/  vn  bet  waitje  ben  gefc'^mach. 

gf’jfcm  anbets  3Ö  ainem  fubet  ttubs  vn  mifjfatben  weins  /fcol 
man  neme  bas  weyf3  vo.jeymj.aytn  vn  bas  valt  burcbainäbet 
Gölten  bj  es  lautet  fey  vii  fol  ban  nemen  vo  bem  beften  femelmcl 
vn  von  geleütcttem  fanb  obet  gtiefyyebes  ainen  hopf  vol  vnb 
bes  felbe  wetns  ouetj  fouil/vn  bas  alles  butet)  ainäbet  mifct)en 
vrsb  ban  in  btey  tail  tailen/vn  allwegainen  tail  in  ba$  vaf3  gief 
len  vn  batnacl)  mit  ainet  hlujpen  obet  gel&bbet***1  l;olt3  l?att 
tüten  bis  es  gat  t>nieyn  hompt .  3Datnact>  fol  man  ben  wein 
tu  wen  lallen  fo  witt  et  lautet . 

«ri  a  ainem  fubet  ttubs  vnb  fcljwac^es  wemo/fol  man  nemen 
•Vpfunb  manbelhetn  bie  wol  3etl?often .  vnb  fouil  von  weiftem 
wait3en  mel  bat3Ü  tt)ün.batnact>  belTelben  weins  ain  t>opf  vol 
nemen. vii  bas  alles  butcb  ain  anbet  mifrt)en  vn  in  bas  vaf3  gief 
fen  .H>atnacl)  mit  bet  Kluppen  als  voe  gefagt  ift  fyavt  bewegen 
vii  ban  tuwen  laflen/fo  witt  et  wolgefcfcbmach  vn  fc^n. 

01* .  3tem  bas  bet  wein  lautet  wetb  /  fol  man  38  aniem  fubet 
weins  nemen  ain  hopfvol  tlbäfcbtn  obet  met  bie  wol  g  etc  ten 
fey  vnb  belTelben  wems  batübet  t^ün  vfi  am  vetmifebung  bat 
auf3  machen  als  ain  bünnes  möf^vn  in  btey  tail  tailenvnalo 
yet3o  gefagt  if?  nach  arhantf  m  b3  vaf3  gieflen.^n  batnacb)  als 
vot  mit  bem  t>olt3  batt  bewegen  /  vn  16  et  ettwielag  tfiwet  / 
witt  et  ftifcl)  vii  fc^n  • 


gf  obct  wan  fol  tic  men  afct)en  von  ayc^men  tmben  wot  gefeV 
bit/am  hopf  vol  vnb  Jn  &aj  vaf^  tljun  wie  oben  getagt  iß»(£tt 
lict)  5wnÖct  an  6pt)äw#vnb  etlc$fri)et  es  in  bem  wein  obet  moß^ 
^tlict)  tbünb  vnangejwnöet  ep^äw  in  ben  wein  fo  Wirt  et  h?^ 
ßenbig»3tcm  tmben  von  Jlfpen  in  am  vaf3  geworfen  /  wibet 
btmgtgep2ocl)en  wem»  __ 

gj’  Jtem  Das  bet  wem  nyrnct  ptect)/noct)  an  bet  fatb  vwan^ 
belt  wetb  als  lang  et  wetet/lolmanatn  leynetüc t>  über  ben 
Ipunb  bes  vafj  Iptaiten/  vn  tabafct>en  wol  gefihen  3wayct  oben 
br eyet  finget  Dich  batauff  tl)ün  ♦  bas  bet  weht  nit  auf3  tiecl^e 
müg  /  Vnb  auff  bie  äfct>e  fol  wä  amen  gtunen  waten  /  bet  aul$ 
bet  etben  gefctjmtten  fey  legen  vnb  mit  amet  Ipmbcl  bteüw  oö 
vier  läcljet  bat  butc  t)  gegen  bem  Ipunb  bis  auff  bas  tuet)  pojen 
ba3  es  am  leibwng  t>aben  müg/  2pet  wem  vwanbelt  fict)  nym 
met  wie  langet  ligt»  Ober  man  fol  be  Ipunb  bes  vaf3vfcl)lat)en 
D3  es  wol  tefd)loflen  fey/vn  fol  obe  am  neüwes  loci)  mit  ame  tte* 
p#  bateyn  po:e  ,vn  aine  zapfen  batfut  mae^e»  vn  allweg  wen 
man  wein  auf3  be  vaf3  lafien  wil/fol  man  be  3apfen  auf  tt)ün/vn 
fo  tf  wem  gelaflen  iß  wib  als  vo :  ^mact^en»  fo  bleibt  b  weni  vn 
uetwäbelt  tey  feinet  fatb» 

gflpie  iß  3Ü  metcke  vo  abew  gepeeßen  bes  weins/Cbb  äi  wein 
aine  Übeln  gefct>mack  l)at »fo  fol  mannemenain  t>äbfbl  faluayen 
vn  louil  Hopfen  ouct>  ain  gtofle  galgat  wuet3e  enmitte  en3way 
gel^alte.vn  in  aineleynine  tack  tt)ün  vn  btey  ob  viet  tag  $n  bj 
vaf3  Recken  fo  l^foet  auf  b  gefc^mack»  <Db  man  abet  etkent  vnb 
waiß.b3  b  fetnnack  kopt  vo  bem  ped)  ob  vo  be  vaf3»fo  mül3  mä 
ben  wem  )n  am  übet  tain  val;  ab3iefpen.vn  ba?nael)  bie  vozgenä 
ten  mateti  bateyn  becken'jtem  3Ü  bem  felbe  fol  man  neme  am 
ftißt)  gtußm  btot  Io  es  etß  auf3  be  ofen  genome  witt»SDnb  fol 
es  ^n  3  way  ßuek  ptec t>t>en » Vnb  ben  amen  tail  auff  ben  Ipunb 
bcs  vaf3  alfo  t>aifg  legen » ^bnnb  ben  anbetn  tail  wibet  Jn  ben 
ofen  tl)ün .  bis  bas  bifet  tail  ob  bem  Ipunb  etkaltet»  Vnb  ban 
bas  watm  wibet  batübet  legen,  Vn  alfo  ettwie  lang  ymetbat 


ettwielang  pmmetbar  wecl/eln.  wan  bat  butcb  mag  man  al; 
len  geßanch  auf;  bem  wain  ;ieben.<£tthd)  tlpunb  \r\  ten  utelge 
febmachen  wem  (pen  ober  b<5e  von  wacballtet  bolt;»  vnb  pfop 
vnb  baß  von  mittel  b°lt3  ba  bart3  an  iß  *  fo  vetgeet  allet  bbfet 
gefcbmack.  ^peboct)  pebem  übel  fcbmechenoen  wem .  $ß  vot 
allet  ett;nep  nott  v;tcl;)ung  |n  am  anbet  uaf; . 

flj^tem  ob  am  wem  woefcen  wete  alo  hefwaßer » vnb  man  |m 
getn  ain  wemfatb  machen  wSlt.  fol  man  nemen  bonigfam.wol 
mametpfänen  getößet » vnb  am  balb  pfunb  pfetficb  hornet 
vnbbiejupuluetetßoffen  vnbba;  fepcben.mit  wem  butch 
am  lepnin  tueb  vnb  bes  weine  am  hopf  fol  bat;u  tbün  vnb  eo 
butcb  amanbet  mtfeben  vnb  m  ba3  uaf3  gießen  ♦  fo  gewpnt  et 
am  gute  wemfatb  /  <J)b  oueb  bet  wem  fo  lautet  iß  als  am  wak 
fet  vnb  nit  wemfatb  bat  *  &ol  man  nemen  fafftan  als  gtof;  als 
am  ap  vnb  m  bas  u  af;  buchen  b,s  an  ben  fctitten  tag .  fo  l;at 
man  feb^nen  wem  ♦  ßj  jlü  metchen  bas  am  wem  bet  tiacb  peel) 
fcbmechet  alfo  wibetptaebt  witt » JkTan  fol  in  auf;  tem  uaf;  in 
gtof;  kitcl  obetanbte  gefebiet  ba  bet  pecbfcbmach  bauonauf; 
tieeben  mug.  Vnb  bamacb  gnug  von  tamem  eppicb  htaut  bat 
epntbün.bocbbasbetejpicb  mit  amen  tarnen  tepmn  tucl>  vmb 
wunten  fepbasöet  wem  von)m  nit  verwanbclt  wetb.  vnb  ea 
alfo  3wen  tag  laden  ßeen/  3£atnacb  ben  wem  wibet  |n  am  vn^ 
gebiebtes  uaf;  gießen  vnb  ob  bannoebt  bet  fcbmach  bes  peebs 
heleib.alfo  bas  et  von  bem  (fpptcb  gat1t3  vetgeen  wolle .  fo 
fol  man  $n  nut  boenen  hebechcn  vnb  faluapen  vn  bopfen  barepn 
benchen  /3t>el;gleicbmagman  oucb  wem  bet  amen  itbifeben 
geßb^*ac^  bat  tet  mt  gut  tß  /  wtbetbeingen  *0^0 b  man  fai 
geen  wem  ftifeb  machen  woll &?ol  man  nemen  amen  hopf 
vol  wolgeßodcns  wem  ßam  ;u  ainem  fubet  vnb  fo  uil  teb  S 
afeben.  Vnb  auf;  bem  uaf3  3wen  kopf  vol  wems  laden  Vnb 
bas  woll  butcb  amanbet  mifeben  V*nnb  es  btepmaln  jin  bao 
vaf3  gießen  Vnb  Jn  all  weg  faß  mit  amet  Kluppen  hewegen 


fo  lang  bis  et  fcbaumen  wirbt /£>o  fol  man  ten  fcbaumen  auff 
famdn  vnb  wiber  in  bas  vafj  tt)un « 3ä$an  fol  abet  bas  vaf$  3Ö 
hamem  mal  gat  vol  füllen  «-  <$s  wirt  funß  bes  wemsvon  bem 
bewegen  vil  auf^  louffen/  ©bet  man  fol  am  bantfol  neffein  mit 
ten  wuttjen  wol  geraiuiget.^n  bas  vaf3  b>enchen  «vnb  ob  bie 
neffein  3Ü  bet  felben  $dt  f amen  betten  et  wer  ;eitig  ober  mt.fo 
fol  man  be n  famen  bawon  tbun.obet  es  abet  alfo  mit  bem  Tarnen 
m  am  tains  lepniu  tuet)  wmben  /  vnb  m  ben  wem  t)eneken « fbo 
witt  et  frifct) « Jtem  am  köpf  vol  fenff  wolgeßoffen  /  brep 
tag  fn  wem  gehangen  mact)t  Jn  fulct)  /  3tem  man  folnetne 
amen  köpf  vol  bes  felben  wems  ben  man  frifct)  machen  will« 
vnb  am  viettail  fo  vil  falt$es  .  Vnb  bas  In  amen  neu  wen 
bafen  tep  amem  feuwt  Geben  (affen.  Vnb  fo  es  wol  gefotf 
ten  vnb  verfct>aumet  Iß  alfo  t)aifj  In  bas  vafj  gieffen  /  vnnb 
als  offt  gefagt  iß  vaß  bewegen .  bis  bas  et  gieret)  geten 
werbe  /  XDaenacip  fol  man  plecb  von  ßatjel  ober  piep  Jn  bas 
vaf3  t>encken.  £>o  witt  bet  wem  frifct) 

fif"3teni  fo  am  wem  efficbet  ober  anycket/tooll  man  amen  Kopf 
vol  lauc^fame  barepn  t>ecken.fo  kopt  et  wibet»vn  wüt  fuf}  alj 
vot.©ö  man  fol  neme  3Ö  ame  föbet  wems  «am  köpf  von  wait^e 
wol  gerainiget  vo  ben  otezn  balge«  vnb . ).  pfunb  neuws  frifct) 
waebs  vn  bas  fol  man  in  63  vaf3  bencken/  fo  witt  bet  wem  vot 
an  31'kentewaret« 

0fJ£o  nut>ie  vot  von  bem  vc^ieben  bet  wem/  ober  von  amem 
vaf3  In  am  anbets  3Ä  3iet)en  betutet  ifi/fbo  bon  leb  furgenomen 
ettwas  nu^ltcbs  vnnb  notbutfftigs  bauon  3ufagen  /  3Dat* 
umb  wer  bie  wem  In  anbte  vaf3  tl)un  w<MU  3Det  fol  bie  febwa 
eben  vnb  ktancken  wem  In  bem  winter«  $lher  bie  ßarcken  In 
bem  lent3  vnb  in  bem  ^burner  atil^ieben.CDboucb  bie  febwa 
eben  wem  auff  buffer  baffen  gegolten  werbent.  fp  bauon  met 
gckrefftiget  /  (Es  iß  3Ü  metcken .  beliebe  wem  3U  vollem 
mön/oter  fo  «5  mön  waebfet/alb  fo  Ö  wmb  außer  genant  waet 
b.13  iß  am  betbß  auf>gc3oge  werbent  bie  pjecbtnt  Icicbtiklid) 


SDatumb  von  ^at’oait  vnb  gefuntbait  wege  /  (b(  man  bie  wem 
fo  Ö  wib  toteaa  genant/ba?  »ft  )m  wtter-vnb  fo  <5  mon  abm'mpt 
auf^ieben.vnbbas  bte  aufyecjung  fea  wema  ju  ferner  geyt 
gefc^e^e.öaa  nit  bee  wem  auf^  vwanblung  ofetr  trubungfee 
wettere  ofer  winbs  ouel )  venbert  werfe-nacb  fem  bie  otczti  tc 
wegugenbie  vnbcm  regmetenb/3Dte  auf^iebung  fee  xcctno 
fol  oucb  vnbet  fer  erbengcfct)el;n .  b3  nit  baa  wetter  oö  wmb 
bie  weinpn»ct)ig  macl>lDifc  bmg  ftnb  nut3  vnb  notturfftig  3« 
fern  wem  von  amem  uaf3  Jn  am  anbers  3Ö  3ieb>en, 

&nt& feiten  mag  oucb  fer  wem  buret)  ettlicb  3&fat3  Jn  anfer 
ge  ftalten  fee  gefct>macks  vnb  fer  (arten  ver  wänbelt  werfen / 
JDarumb  ob  am  wem  fctjwact)  were  vnb  man  Jn  mcr  krefftig 
machen  wdlt-Sol  man  neme  3uamem  fufer  wema  kumicb  juck 
er  abfeiblüg  von  btrf^boM  pebea-vfietbüg-vn  fol  pebca  hfur,^ 
fer  jn  amem  (epnin  flcklm  m  fen  wem  Mencken .  To  wirt  er  vif 
met  krefftig-  ober  man  fol  nemen  3Ü  amem  füfer  wema.  w>fub 
rauten  fämen  vn  es  wol  3ft  puluer  ftoffen -  vn -j.  fterbung  3uck 
era  vn  yefea  befufer  m  fen  wem  bencken .  fo  wirt  er  fo  ftarek 
baa  er  bie  *  fo  Jn  trmckenb  truncken  maebt*  ^an  auf3  aigen^ 
febafft  feftft)  t  bie  rauten  b|  ^oupt  • 

ifJ§Ö9er  amen  wem  fer  von  natur  weif3  ift  rott  machen  w6Ue 
fer  nem  keener  ofer  bStlm  von  erbfid)  t)°lt3 » 3ft  latem  ferferis 
genant  wen  fp  ^cttticV)  ftnb  vnb  trttckne  fip  wol.vnb  wait  man 
wilt^K)  benck  man  es  in  amem  ramen  leynin  tAcb  Jn  bas  ge* 
fetjirr  -bar  Jnn  fer  wein  ift .  fo  ficljt  man  ftfcer  am  klame  voeyl/ 
ba3  fer  wein  rott  ift-  (Dfer  man  nem  bie  rotten  (ct>ndl  plumen 
bie  Jn  fem  kom  wact>fenb-bie  feiten  pleter  iol  man  b&rcn  vn  $u 
puiuer  machen  /  30nb  ba3Jn  amem  (cyttin  flcklm  jnfen  wein 

tbun- 

fl^QMla  bann  Jn  Anfang  bif3  ^fraftata- u  vnberwepfen  te 
ruret  jft .  £ß?ie  fer  wein  bureb  wurt3  vnb  kreötter«  3U  ge? 
funtt>ait  fee  leibe  bienenfe  3U  ferait  werfen  foil  - 


(.  1$  von  ctßen  Ju  metcktfn/ob  man  voti  Ipecere?  oö  gewüet^u 
krefftigung  bee  Ictbo  ober  Ö  nattfr  lieben, färb  gemacht  wem  t>a 
ben  wolt/)bol  manttemen  weltcbeelapgewirt}  man  wiU  wo! 
geßoflen.tocb  bae  all  weg  etwieuil  von  galganb/vn  fo  vil  jueft 
era  ala  tea  anbn  gewirt^es  allee  ba  bey  fej>,vnb  bj  3ufamcn  in 
am  raina  leynnis  flcklm  t!)un/vnb  ben  wem  barepn  gießen  vn 
alfo  btrejj  ob  vier  mal  buret)  bie  mated  m  bem  fechlm  (eyben/So 
lang  bia  bet  wein  bie  gaqen  kraft  bet  fpecevey  $n  ftcb  fcb>Ctckee 
vnb  enpfabet  *  3Dat  nact)  fol  man  ben  fefben  wem » Jn  am  rams 
vafjlm  bemalte  vnb  wol  vermacbe/fo  bat  man  am  ßarckes  track 
bem  gefunben  leib  vnb  natürlichen  farb  vaß  wol  3vmenbe/  Vn 
an  weiteren  enben  t)te  nact>  vö  bem  wem  mit  gewürtj  ob  kreü 
tern  gemacbt.gefagt/vnb  toeb  wie  man  ben  heraiten  fol  an  al* 
len  enben  villeic^t  nit  aigentlicb  vntffcbaiben  wirt  /  3Da  iß  ;u> 
uerßambaa  man  baffeb  getrack .  wie  an  anbern  enben  vor  vnb 
nacb  «•  90on  ben  weinen  temperieren  getagt  wirt  mach* 
en  fol » 

§f<$nb  Io  anfancklicl;  verlautet  batvwie  man  ben  wem  burct) 
kreüter  vnnb  ge  wirt3  3“  artjney  heraiten  fülle  *  3«  metcken 
JDao  bag  vaf3  bareyn  man  ben  wem  t^un  wil/von  gutem  ratf 
nembolt3  gemacht/ vnnb  von  aller  vnfauherkait  gcramiget 
80nb  ber  moß  von  wo^eitigen  trauben  bie  von  aller  jerß^r 
[iebbait  ger aini^et  Iinbauf3getruckt  fern  fol  .iDas  von  vn3etf 
tikait  wegen. bet  wem  nit  3Ä  eflicb  werbe/Vnb  ber  wege  ober 
mamug  ber  heraitung  ober  verleibug  ber  bmg/biem  ben  wem 
vermifebet  werbent  iß  brpfaltig. 

fj*3Der  erß  vn  ber  helTer  wege  iß/b3  bie  felbe  gewirt$  ob  kreö 
ter  /$n  etwicuil  moßeo  fo  lag  bis  tf  acbttail  beo  moßea  $3eret 
iß  gefoetc  vnvfcl;ämpt  fülle  werbe  vn  ban  fol  er  über  nacl)t  ru 
wen  vnb  beß  moegene  bureb  am  lejmin  tficb  geßgen«3Darnacb 
mit  3imlicbcr  menge  3Ü  bem  verfueben  ame  anbern  moßeß$ 
mtfeijet  vn  m  am  vaf3  getan  vn  Ö fpunb  bes  vaf$  mit  amer  febüf 
fetn  hpfcecket  vnb  bie  fcbüflel  161  an  ber  amen  feytten  am  wenig 


auffgebept  fein  /  vnb  alfoheba^en  werben  b  (a  bet  wem  >£gttt 
3Dar  nactj  fol  man  ben  fpunb  wol  ^maclpen  vnb  bea  weina  ge* 
pzaueben  To  uil  nott  iß. 

f  flDer  anber  wege  iß/  baa  man  bie  kreutetfrifeb  /  ob  To  man 
fp  grftn  ober  frifeb  nit  gefaben  mag  /  burr  neme  vnb  erf?  offen 
Jit  amem  lepnin  facklm  In  am  gefegte  mit  weyfTem  moß  tbün 
vn  To  lang  bia  ervfcbaumet/ftebcn  laßen  vn  ban  In  abetn  wem 
miTcipen  Vn  fo  er  lauter  wirt  bauon  fouil  nott  iß  neme  fol . 

§f  JDer  britt  wege  iß/  baj  (Slid)  materi  In  alltetn  wem  gefot 
ten  mag  werben /vnb  bife  braining  gefeilt  balb  vnb  3U  at* 
ner  veben  ^eyt-bey  amem  fenfften  fewr  Vn  f&licbet  wem  mag 
för  (ict)  felba  ober  mitvmtfcbung  ama  anbem  wema  ober  waf 
fera  ala  nott  iß  genutzt  werben*  Vnb  fa  nu  bet  wem  ala  vor 
gefagtiß.am  pebe  epntruckung  ber  farb  vlucbung  oberge* 
febmacha  leiebtiklieb  enpfacl)t*S>o  iß  3U  arbaite.ob  etlicbt  ma 
teri  »Io  ber  wem  von  wurtjen  ober  kreutern  brait  wtrt.SDat 
$nn  bie  anbern  mit  feiner  kraft  3Ü  uil  ufcertref  fe.Joo  fol  man  Im 
baa  felb/burcl)  am  bmg  b3lm  wiberwertig  iß  bneme/rn  mit* 
teln .  ala  ob  am  bittrehait  batlnnen  were.  So  fol  fp  burcb  fufli* 
kait  .bea  ^uchera  ober  gef aimbt  b3m3  b^gonome.  Vnb  ob  ea 
3Ü  bart  gebit^igot  were/fol  ea  mit  amer  kalten  SSRaterc  gela* 
bet  werben.vnb  befjgletcb  bm  wtber/  vnbalfo  werbent  wtber  * 
wertige  bmg/butcb  wiberwertikait  gereebtfertiget.  €0  iß 
oucb  3&  btraebten.  baa  3Ä  weiten  edict)  braitung  ber  wem  by 
bem  feuwr  gegeben  müflenb.  ala  wir  gefagt  baten.  jjmtwc 
beta  barumb  baa  ea  anbera  nit  gefcbebenma8  *  Ober  aber 
barumb  baa  (p  vor  braitet  mt  funben  werbent .  vnb  bie  not* 
bwrft  nit  lepben  wtl  ber  rechten  $ept  3ft  erwarten .  iDauon 
kompt  .baa  bie  £>un  bermetia » baä  feuwr  »bie  £>unen  vnb  ct 
licb  *ea  amen  verwefer  berbit3  genennetVnb^ramtail^net 
lieben  Iren  buebern  ber  baimliebbait  gefproccben  bahcnb.baa 
fo  ber  Hunnen  bii-'3»^n  bn  glibeen  bea  ertneba  In  bunbert 
3aten  wircke .  JDaafep  mflglicl)  /  burcb  baa  feuwr  In  amem 


sinctti  tag  gcfcl;c()cn  mügcn/'xÜan  b}  feur  macht  bie  bitig  offe 
bar  V»  cnbccht  werben  welichn  co  3ugcfuget  if? .  ^Onbarumb 
voan  nun  ;u  bifen  bmgenjeurs  tcbarff/  b3  fol  mit  ficl)erl)ait  ge 
fcbcbcn .  ]Dan  in  heraitug  fölicher  materi  if?  bic  foegfeltihait 
vii  fleyf;  nit  am  hlamer  tail  *  $ter  edict)  merchenb  tnt  wa3  Xn 
vi  maiftctfcl)cfftcnbuvcbba3  fetir  gefehlt  vn  barumb  wer* 
bcntfyinvil^rer  maniug  pruchhaft  vii  tetrogeu ,  2Darumb 
wil  ic\)  l;icnact)  von  beraitung  bet  wein  3uart3ney  bicnenbe  fa* 
gen, 

ff^m  wunberhet  wem  nüt3 vn  Svit  ben  me  * 

lancoliae  vnb  anbern  fucl)ten. 

ff’Slm  wuberher  wein  nut;  vn  gut  ben  melancoltcis  b3  if?  ben 
mefebe  fo  uo  halter  vn  truchner  natur  vnopleyio  finb  vn  ouch 
ben  hert;fuchtigen .  vii  bie  mit  ber  vprenten  colera  arbait  ha* 
henb  voeauf;  m  ben  wegen  ber  lebten  vii  beo  harms,  Vnb  if?  ge* 
funb  bene  fo  von  natur  Co  lend, ba;  if?  haifler  vn  truchner  com* 
pieyion  linb ,  wan  er  entnimpt  traurihait  bringt  Mb  machet 
ben  mefcl)en  amer  gcfalmelten  vnunfft,  (5r  fcl)ichet  ben  gat;en 
melaco(ifcl)cn  letb  ^n  heflruug  vn  machet  gerecht  bte  purbin  tf 
feucl>rihait.€r  beinget  gut  gcplut.  vn  fchaffet  uterhomen  am 
I obliege  gcfct)ichlichhait  /  nach  gelegen^a it  ber  v ewunffdgen 
feie  wirt  alfo  gemacht , 

Qf  ,£Han  fol  nemen  od)fen  ;ungen  wurt;en  bie  vo  bem^nnern 
march  gerainiget  feye.  ber  hülfen  ober  helg  vo  £?ene»rott  rofeti 
fcorea go  plumen.ocl)fen;ugen  plume,yebes .)  .pfüb  vii  baa  al* 
Icß  burch  amanber  fc^utten  5«  amen  fach  vnb  ben  fach  in  am 
vaf;  t^nn ,  ba  fouil  eyngee  als  btey  efel  purbin  0  ^Darnach  foil 
man  haben  frifehen  auf;getwchten  weyflen  mof?  vii  ben  halbe 
tail  beo  mof?es  3«  ben  vorgenäten  fachen  tl)uti,  ^Iher  ber  anber 
halbtail  fol  von  fHbati  gefotten  vn  verfaimet ,  vnb  batnach  in 
b3  yet;gen  ät  vaf3  gatän ,  vn  bj  uaf3  mit  f«5lid)em  wem  gefiullet 
werben  .vnb  fo  er  vergieret  vn  gelautert  wirt/fo  mag  man  in 
bur  cl)  bao  gat;  ^are  vn  am  maif?en  $m  lent;  am  hetbf?  vn  5m 
■  waiter  gepeacht  vn  fur  obgenät  gepeec hen  nut3en  wiflen* 


fff^otragen  wem» 

fff ^ottagcn  wem  iß  gut  fur  tie  l>evt$fucl)t  fur  trie  tobug/jfi 
bet  mcläcoley  wibet  ben  3ittet  bea  bett3cn.et  ramigt  b3  plüt 
et  temmpt  bdf3  fantafep  vn  iß  nut3 1  aller  geßalt  ter  etßäriig 
bet  rauben  vnb  aullet3ikait»€t  bzmgt  ftöb  vnb  naiget  be  leib 
3&  linbrug.Solicbet  wem  iß  alfo  3U  machen» 
fff  iSXan  fol  neme  pottage  ober  bur?etfcb*iv|.  pfüb  63  fol  $n»vij 
ob»yüippfunb  moßco  getan  vnb  alfo  an  amanber  gefotte  wer 
ben  bis  b3eo  lautet  vnb  War  wirt.  £>olicber  wem  ßercket  ba$ 
geliebt  vnb  bie  vmbfcbweiffenben  kraft  »wen  oueb  fern  gelau^ 
tetter  faft  gettucken  witt/fo  taimgtcab3  plüt.vnb  ee  tebatf 
kämet  fuflmacbung»  wan  fern  faft  iß  füf3  » 

•  tfj’Ocbfen  3Ügen  wem 

fff  Ocl)fen  3ungen  wem » wirtalo  JÜactobius  fprict)t  alfo  gef 
macbt/Sein  wutt3  fol  faubet  getainiget » vnb  fo  lang  $n  wem 
gebaiflet  werbe»  bia  b3  bet  wem  ben  gefcbmach  vnb  kraffit  bet 
wurden  enpfäbet/  SDifet  wem  fol  ßetiga  gettucken  werben 
wan  et  bic  melancolifcbn.coletifcbtn  vnb  vptenten  feucbtikait 
butcb  be  barm  auf3  rietet.  2Dao  vgifftet  bitn  butcb  bie  bampf 
bet  melancoley  gerecht  machet  »Vnb  X,d>  fpricb  bat3u  /  2Das 
et  bie  betäubten  vnb  torn  vnb  bie  man  anlegen  möf3  3U  gefunt* 
bait  9£>nb3u5ten  vorigen  fynnen  vnb  ^nunft  wibet  bringet. 
Vnb  bea  fep  am  gejeug  mein  ge  wiflne.b3  Xcfy  am  ftawn  jluf3 
bet  ßatt  batifj  getom  gefebt  bab /bie  gar  oft  auf3  etlichem  30m 
vri  melancoley  $tet  fpn  teräbtwatb  fcbwet3enb  vri  festliche 
wott  auf3  fcbteyebe/allo  b3  man  bp  m  $tem  bauf3  fo  lang  bis  bie 
tobbait  aufbätet  gepuben  batten  möß .  ^jllfo  warb  tt  bie  vot 
genat  attsnej)  auf3  lete  ama  bilgetm  Ö  für  tt  bauf3  kam/baa  aU 
mufen  tegernbe  gegeben  vnb  bamit  gebolffen . 

fff  cBeb&ttet  wemhetwein» 

fff  söDem  von  gehörten  mättttfhrin  ober  wem  fern.  ®>ol  alfo 
ferait  wetten » iQZan  fol  nemen  faißer  SjHärtruteLiij.pfub 
anf3gefcbälfftet  wol  3ufamen  gcßoflnet  3imetrmb » iti'j .  lott/ 
jDaafol  man  $n  ett wieuil HHoßes  rieben  vnb  batnacb  fSlicba 


f($ltd)0  ln  am  vaß  mit  mof?  giefTen.  vn  5«  *  £«)  *  tage«  wirt  ct 
lauter,  ©an  fa  if?  ct  gut  vn  wolgefcbmack.  vnb  et  möfj  oft  gc 
mifebet  wetten  fo  ct  Jn  tern  vaf3  ift.vn  wan  et  alfo  lautet  wut 
fol  man  $n  am  maiften  )n  tern  wmter  praucJ^en.Gs  iß  ain  wein 
Jet  3 S  gebotet  ten  alten  krancken  leüten.  oucb  ben  melancoltcis 
vnb  flegmaticis.vnb  fuberlicb  machet  et  bie  wertet  fail? .  Gt 
tingett  bie  ptuft.fterchet  ten  magen.et  tregt  3Ä  bie  fubftant3 
tet  lebein  vn  krefftiget  fy .  et  wetmet  b3  plut  vnb  wiberßeet 
ter  faulüg.et  v treibt  bie  vnwillüg  vnb  fcble^pmug  tes  magen. 
Gt  if?  ouct)  nut3  3*»  b^den  vnb  keyd)e.vn  natürlich  macht 
er  ten  bette  lepb  fluflig.vnb  ben  flüfltgen  leib  von  natut  fallet 
ct .  als  bie  rut  vnb  t^gleicl) .  Vnb  aul3  aigefebaft  farcket  et 
bie  bleiblicbe  oucb  bie  auf3treibeten  t<5wug .  Gt  if?  nut3  ;u  bem 
kurt;?  autem  vnb  Ö  bett3fucbt  Vn  bae  an  jm  b3  furnemlict)ef? 
ift.fo  v^eret  et  bie  ubdgcn  ftuHikait/vn  bie  vmbfcbwaiffenben 
feuebtika it.oö  wäfTrikait  vn  fein  geptaucb  lallet  kai  gefebwet 
in  bem  leib  wacl/en .  Vnb  wet  $n  ftetigs  braucht. ter  mag  an 
fernem  leib  if?  es  got3  will  kam  ktanekbait  böfer  feücbtikait  en 
»fin ten  * 

CfftOein  tet  ;ü  ftül  treibt. 

Of  „  ^X)em  bet  von  natut  3&  fiul  treibet  wirt  flcbctlieb  alfo  gc^ 
macbt.es  füllen  bie  faenbe  wemreben  nacb  b  leng  aufgefcbmt* 
ten.bao  marck  etwar  mit  be?auf3  genome  vnb  vo  3itterwurt3 
m  latem  elletor?  mger  genät.otf  btacbkrault  genät  Gfula  3U  la 
tem.alb  etltcb  aber  fateke  treybete  att3uey  bareyn  getan  vn 
ban  bie  reben  wib  3&famen  ge^wugen  vnb  gebuten  werbe.als 
fo  ma  iy  tes  erfte  belt;et.fo  geet  bie  e^ngetan  maten  m  bie  feu 
cbtikait  bis  3U  waebfüg  Ö  ttaube  .vnb  wirt  ba  mit  gemenget 
barauf3  wer  tent  ban  treibenb  traube  vnb  auf3  ten  ttauben  tret 
benbwem. 

gf^COem  von  tofmarm . 

Of  Von  tern  wem  von  T?ofmariu  gemacbet  fpvtcl^t  cBallicnus 
alfo.Öa )cb 3u  ^abtlonia  was  bab  Id) burcl;  vil  crofihait  vnb 
mit  gtoflem  gepett  von  amern  allten  ba»bmfcl;enn  $rt3at 


tie  kraft  tee  mSetaweeb}  iß  tofmatm  Gnomen  /  bte  et  jm  fetbs 
vaß  baimlid)  ale  memanb  mit  3utailen  hielt  /  x>nb  fpract)  Tern 
ktaft  iß  von  ben  ülertreffenlicbißen  witckügen.QUs  mit  wem 
bauon  gemacht  mit  baten  bataufj .  Ouch  fo  von  feinen  plumen 
61  gemacbet  witt  «bas  iß  5«  bet  witckung  ale  bet  balfam  bat 
nach  fo  von  ten  plumen  ferne  ktautee  vn  von  geprentem  wem 
latweti  gemacht  witt* 

fj jVo  tofmatm  witt  Ö  wem  Jn  maf3  wie  oben  vo  äbern  weine 
terütet  iß  fccraitet*  2Det  felb  wem  hat  wüöerbet  aigenfehafft . 
wan  et  iß  nütjbet  ^n  allen  kalten  ßecbtagen.et  mad)t  getcd;t 
bie  fcegitb  von  feinet  woltiechüg  witt  bie  fde  etft6t/et  ßcriht 
alle  glitet /macht  geteebt  bae  geltet  machet  fch6n  bae  ant* 
Iit3  00  ca  bamit  gewachfen  witt/ben  müb  macht  et  tut  ch  feine 
ptaueb  wolfcbmeckenb .  ob  bae  houpt  bamit  gewachfen  witt 
fo  fallet  bae  hat  nit  auf;/ funbet  witteegemetet/  8em  ge* 
ptaueb  fcewatet  ten  menfehen  vot  allen  b6fen  platetn  /  et  $$e* 
tet  b6fe  feöcbtikait  vnb  melancolep/Cr  ßetcket  aui^aigen* 

fchaf  ft  bie  fubßant3  tea  hctt3en .  vn  auf3  tem  hc hallt  et  bte  leut 
ln  $ugent.Vnb  villeicht  wet  $n  ßete  nutzet  tea  leib  wutb  nit 
faulen  *  bie  3en  bamit  gewachfen  wetbent  geßetcht  bie  3an* 
flaifch/  ^nb  let  munb  wolgefchmack  *  Ob  tet  krebs  offt  bamit 
gewafchen witt ee heilet Jn.fißeln  vnb  folich  wettent 
bauon  auf3getrucknet  vnb  teebt  gemacht  Vnnb  ob  ettwat 
auf3  langem  fiechtagen  gektenckt  obet  betoubt/Sfm  gebä* 
tee  btott  batauf3  emfTikticb  eilen  wetc/bae  macht  gerecht  bie 
bgitb  vn  ßctcket  ferne  gekrenckte  gcliter*90nb  fouchet  wem 
mit  tegenwafler  getempetieret  vnb  funberlich  feine  turnen 
gekochet  vnb  ßete  gettuncken.  macht  ee  getecht  bie  lungern 
Tüchtigen  vnb  plfittechfnenben*  3Da3  iß  am  ^ufernen  famlug 
tee  apt eto  vmb  bie  btuß  *  3Difer  wem  iß  ouch  gut  witet  ten 
täglichen  vnb  viettlglichen  titten  *  &)n  wibet  bie  fucht  tee 
hmtem  tails  teeh»tn,  bauon  ^geflenhaitkopt.  et  iß  onch  ge* 
tub  be  h^tjfucht^ge  vn  bet  vnwtllüg .  vn  füt  bie  retten  tfit  vS 


3tem  vnb  bas  tft  ferner  b3d)ften  wircktfng  ame » baa  tt  id  am 
verwefer  tea  ttiac  ke:o  wibet  gif  ft  vf»  vergifte  ige  fpet^  vnb  cr 
ift  am  gtofle  ficberl)ait  m  ttanck  vnb  m  fpeife  .6r  ftercket  bie 
fd)wacbb*n  krefft .  vn  tft  gut  benen  bit  .bie  libfuct>t  vnb  ben 
jittern  bonb/  gut  ift  et  3Ü  bem  pobogram .  Gr  iß  oud)  bequem 
bet)  allen  weiten  vnb  fuCetlid)  bie  feuchtet  completion  bub. 
er  mad)t  ou dy  gefebiekt  bie  muter  m  bem  Icib/vnb  bilfft  ;u  tet 
gepurt.  f fftVem  wibet  bie  vfct>oflpug  boo  nult$  ber 

letern  vnb  wibet  bie  gelfud)t 

ffllm  wem  wiber  bie  vfcbojpung  beo  rmltjes/bcr  lebern.vn 
wiber  bie  gebucht  whrt  alfo  gemacht  . SJHan  fol  neme  wuttse 
vnb  pleter  von  funettwirhd  $n  latem  cicotea  genatT?ofj  }ügen 
bie  l^at  plotter  breyer  fpann  lang  3Ö  latem  fcolopenbna  genant 
?Oo  genfj  biftel  b$  ift  am  kraut  enbiuia  3u|atem  gej)aifleu.wan 
man  cs  abpwbt  fo  geet  milclp  baraufj  /vn  am  wenig  Wermut 
jÖa$  alles  fol  man  am  wenig  fieten  ober  wol  warm  werbe  laO 
fen  .vnb  fol  ca  m  am  facklm  tbfin  90nb  ben  wem  offt  burct)  bie 
kreutter  gieffen/als  fo  man  claret  machet.  Ob  es  oueb  nott  we 
re  fo  mag  m3  vö  tf  bitre  wege  wemfcerlm  ob  fuft  etwas  füfleo 
barem  d)fin.  vnb  wuberfcer  m  btfem  fall /bie  hilf  vn  kraft  ber 
wem  wirt  oucl)  gemeret  vn  gemmbert/nacb  be  vn  b^uaf)  vo 
bolt3  gut  ob  b$f$  ift  Sf  wem  bar$n  golb  gelefcbct  lft  ^ 

fföCOem  bat  vi  golb  gelefcbet  ift  bat  geofle  aigefebaft  m  mach 
crlap  facbe  vnb  wiet  alfo  gemacbt.baj  am  gulbm  3am  ob  pled) 
m  güte  wem  viet  ob  funff  main  fol  abgelefcbet  werbe. vn  fol  }n 
barnacb  lauter  weebe  lallen  vn  hebalte.b  wem  (tacket  b3  b**} 
er  trucknet  auf3  bie  uhetflüflikait  aller  bbfen  mateti  vo  be  ptät 
vnb  b  fubßat*  tea  l)ert3e.vn  mit  feiner  klärbait  tut  er  bie  gaift 
erleuchte  /  vnb  mit  feiner  veftihait  ftercke  mit  feiner  malftgug 
malTige.b3  plut  vo  be  3er  ft  blieben  ^mifebugen  ^b^ten  vn  rai 
nigen  mit  ferner  krafftbie  uherflülfikait  jü  ben  tailcn  bauftret* 
bung  natgen  bie  ^uget  vn  bie  kraft  ber  ert3aubern  m  tree  wir 
ckug  tebaltc.6r  entlcbiget  ben  vftanben  l)ä*m .  Gr  Rittet  ten 
vallenbfücjbtigen  vnbfcetäbten  .Grift  güt  ten  awllet3igen . 


gj*3Ö>em  ter  gcbect>tnufj . 

fj'yVem  tet  l)ie  gcbechtnuf3  wtDejbimgt  vfi  witet  bic  vgelTen 
bait  gut  iß.  tet  fol  alfo  gemacht  wetbe*3Das  man  neme  Erntet 
lägenpfeffet.vn  galgä  peteo«iir).lot  negelm«  cubefce  pebeo  am 
lo tt/Jnbifcb  uufj.ivlott  antflpalb  qnti.  bj  fol  alles  3Ü  puluer  ge 
ßoffeiainfechlm  fenftlich  gepüben/vii  m.vh-pfüb  güteo  gete 
ten  weine  getan  vn  wol  hebechet  wetben  ba3  ee  nit  auf}  tieebe 
vnb  bae  ban  lautet  weiten  laflen.vnb  fo  ee  nott  tut  fol  man 
ßcts  nutzen  vtib  bae  fechlm  nit  ba  tauf“3  thfin  -  Co  iß  oueb  gut 
bie  halten  leut  3Ü  erwermen  vnb  bie  feuchten  3Ä  truchne.  30nb 
hilft  wib  alle  plöung  tet  bbfen  firucbtihait. 

§1 Ougentroß  wem* 

rftyem  von  |(ugettoß  3ft  latem  Sufrafia  genät.witt  b  maf^ 
fen  terait.3Dao  man  b3  kraut  m  moß  thfin  fol/baraufti  wirt  ban 
ougentroß  wem  *  80ongepiauch  fölicbo  wemo  klaffen  bie  ou* 
gen  alle  vnfaubiihait.vnb  wertent  witerumb  v^ungt/  es  wfrt 
ouch  baibutch  bie  bmbiüg  b  ouge  vn  gep?eße  tee  geflehte  vo 
allen  menfehen  hmgenomS.^n  welichem  alter  ober  wefen  ob  0  b 
fp  von  natur  flegmatici  ob  faiß  fepen  *  %X)an  bas  Kraut  iß  hai/3 
vnb  ttuchen.vnb  bet  gepraueb  bifee  weine  hat  on  ytveym  mt 
feinen  gleich  3&  nut3pethait  teegefichte  *  3Deo  finb  ge3eügen 
glaubwitbig  leut/bie  ee  an  $n  felbe  verflucht  habenb.  3Dan  als 
fp  xoz  on  auglptegel  mt  moebteb  gefeben .  babcnb  hP  darnach 
on  bie  (piegel  fubtil  briefe  gelefen.Ob  aber  bet  wem  3Ö  uil  ßatch 
wete/fol  man  m  mit  Fenchel  wafler  temperieren  vnb  ob  eo  nott 
iß  3uchet  bar^ü  tbun  * 

ffSDeinvon  jHantkraut. 

jff^llantwem  wittalfo  gemacht  .JiHan  fol  neme  alantwurt3e 
m  latem  enula  campana  genät  bie  wol  gewafeben  vn  getrtkh 
netfepen/vn  fy  3ußuchen  fcbneiben.lDan  fol  man  frtfehen  moß 
von  tet  haltern  neme.  vnb  bie  wurden  bat^n  hochheen  m  ame 
helTel  ob  netfwert  hafen  fo  lang  bio  bie  rmbe  b  wurt3e  fich  von 
be  jnnern  ßame  fch^lffen  laflenb/baroach  fol  man  eo  fevhe  vnb 
bie  wurt3en  ban  t?mwerffen  *  Vnb  fo  cc  I5w  witt  Jn  am  vaf3 


wit  mod  gierten  vnb  vctgeren  fallen  /  Sbn b  alfo  magß  bn  oueb 
von  bem  faluayen  tbun/  IDiler  wem  id  gefunb  fo  83  g caber  von 
kelte  etßatiet  id  Gt  tjtlfft  ouch  wibet  be  fcbmezt^eteomagen 
auf3  kaltervrfacb  komcnbe/wibcr  ben  fcbmert3e  bet  pwß  vnb 
für  ben  kalte  büße n„€s  Tagt  yjpoctas  bet  mailtet  b3  bet  alant 
wem  ben  30m  vn  ttautikait  hm  nem.  ben  müb  bcs  magen  dev* 
che/bie  pzud  tainige.Vnb  bie  uterf  lürtikatt  bie  }n  ben  meten  id 
butcb  ten  barm. oueb  ben  ft  a  wen  buzcb  it  ktanckbait  aufyteib 
Oucl;  wem  5«  be  bet  alant  (Snula  cäpana  gerat  m  latcm  br  ey 
tag  geßäben  id  bet  lautert  bas  geliebt  wunbertcrlicb« 

ff^oaluayen  wem 

Qf  5b aluayen  wem  -wi:t  in  mamgetlay  weift  gemacht  GtticI) 
beckent  bie  faluayen  etwat^n  X,x\  am  vafylm  fctlieb  liebet  fy.et 
wetb  ater  gemacht  wie  et  w8lle.  alio  b3  er  mt  etß&et  08  vet* 
enber t  werb.funber  fcey  leinet  gütbait  bclctb .  So  witt  lein  ge/ 
p*aucb  )n  aller  gepteiblicbbait  bes  3anflaifcbes  fcewegüg  vnb 
fchmett3en  bet  3en  vnb  füberticb3Ü  allen  gelbetten  gelibern 
wunbetbetlicb  erfunben»  et  ßctcket  bie  gelibet  bie  butcb  b3le 
fcblcymige  vn  warttige  feuebtikait  gefcbw&bet  vn  gekren* 
ket  linb  /als  jn  be  paralifis  vn  be  käpftvn  jeb  bon  es  Flucht  an 
vil  (eute/bie  ktepfig  febmett^e  vn  fücbt  83  geaters  betteb*  bie 
linb  butcb  falbüg.vn  fpetfnut3üg  biles  wem 3  etwa  gefub  wot 
ben  vnb  bile  bmg  fo  in  bem  fall  gefuben  wetbentümb  gewif3  vn 
wuöcrhet  3Det  wem  hilft  oueb  3Ü  8  falleben  fuebt  vn  vwauf}  in 
ten  lachen  bes  mage  vnb  8  mütet  wan  es  linb  übrig  ßett, 

•TPfop  wem 

ff  SCO em  von  ylop  hat  kraft  3Ü  entlebi  gen  3uuet3ercn  vnb  an 
lieb  3u$iebe » man  fol  bat3Ü  tbün  föl^bolt;  vn  fölicbet  wem  ge* 
3impt  be  alten.et  id  gut  3U  be  feuchten  büßen  vn  3U  bet  fallend 
ben  lucht/  bie  ^treibt  fein  geptaueb  offt  vnb  am  maißen  an  ben 
kmben  €t  trucknet  vnb  ballet  oueb  biefeuebten  ßeet .  ob  fy  ba 
mit  gewafeben  wetbet  als  bie  hingen  vnb  bie  mutet.  Ct  mach 
bie  ßymm  klare,  wan  ba3  kraut  iß  haift  3D  et  wem  3impt  ottcb 
ten  warterfücbtigen» 


ff  &X)em  bet  alle  futnemlicbe  geltet  ßeteket  vtib  ge funt* 
bait  fcebalt/wirt  alfo  herait  JEKati  fol  nemen  weif3  jmtet.iiij.lot 
Catbamomü.).  lott  3imettmb  am  halb  lot  maß iy.).  qtiti.  cotian 
bet.ij.lott  tot  tofeti  am  t>alb  lott  t)onig  obet  3ucker.j.pfüb  vtib 
am  bittneb  obet  vaf3lm  vol  gut3  wemo .  &>nb  fölicljet  wem  foil 
als  Watet  gemacht  werben. 

ff  ftüem  bet  ben  gat^eti 
lepb  ßercket. 

ffSCOem  bet  ben  gät3en  leib  ßcrcket  wirtalfo  gemacht.  £Han 
tot  tiemen  von  cu  beten  negelm  ymbet  voemtetlm  ^ebcs. j .  c;nti 
b;  fol  man  fieben  5n.iij.pfunb  beo  bfißen  wemo.  biß  b3  bet  fcnt 
tail  evngefieb/vn  fol  oudt)  bat  mit  fieben  laften.vj.lot  tefen  waf 
fet  vn  3ticket.3Dauon  fol  man  ttmeke  bes  metgers  vtib  aubefco 
«iiij.lott  08  mmber  iDifeo  wemo  gep?  auch  ßercket  bas  bittt  vn 
bie  natürlichen  ktaft.et  geßillet  ben  kalte  fluf3  vö  8  nafeti.  6t 
jimpt  alle  alten  leuten .  et  iß  gut  wiber  bie  kutt3ug  beo  autca 
vnb  gepred)en  beo  \yevt$et\  vnb  wibet  alle  fcl;iriert3eti  bet  geltV 
bet.bes  mage  kelte  vnb  bie  übrf  luftige  feucbtikait.  bie  bu«b 
mangerlap  regierüg  bes  leibo  vlaften  tßv3crenbe »  6s  macht 
rechte  bit;  vn  febaft  bie  Ipeif3  gebfiwet  werben  vn  bttngt  gilt 
plüt  6t  tß  gut  wi8  bie  plfiwung  beo  leibo  vnb  oueb  wibet  an* 
bet  vtfacb  bet  mutet,  von  kelte  obet  übriger  feucbtikait  3Dat 
butcb  bie  wertet  von  kmbet  ;u  enpfaben  enthalten  wertent 
6tißoucb«üt3  wibet  bie  vn  willung  vnb  wiber  bietfit  vnb 
wibet  alle  vnb  wwung  »6t  ßercket  alle  gaißltcbe  geltber .  vnb 
fern  gep?aucb  iß  gut  ben  gefunben  vn  oueb  ben  ßetten  vnb  kal 
ten  kranckbaiten  $n  benen  bie  ofcetße  glibet  erkaltet  vn  pm<b 
bafft  worben  finb  6t  iß  oueb  am  tviacketo  beo  leteno  S>nb  wu 
betbetlicb  ge;impt  et  bem  büßen  vnb  bem  betten. 

ff  Venbel  wem« 

ff  ^CDem  bet  vo  fencbelfame  gemacht  wirt.^ß  gut  für  bie  tu* 
ckelin  8  ouge.  et  wecket  bie  vnkeufcb  etlebiget  bie  wollet  fuebt 


vtib  bie  audct^'hait/bao  l;ab  jcb  an  kitibcn  vf&cl)t.vnb  w^t  f~p 
erfunben .  co  hompt  engegen  ben  gtfftigen  vnb  bSfen  Ipepfen/ 
€*o  iß  gutjctbee  ben  Ipüflen.vn  bie  Tacken  bet  lügen«  et  met  et 
bie  tmlcj)  vn  ben  natürlichen  fämen  .§Dnb  wan  bet  wein  mit  Ö 
fennel  wurden  gemacht  witt.fo  hilft  et  bet  nieten  fieebtagen 
vnb  bailet  bie  ktackbaiteti  bet  platem  wan  et  ramiget  bie  ma 
ten  vn  cntlebiget  bet  feäwen  krackbait'Vn  tf  wem  vo  be  fend) 
elf  amen  gemacht  vtreibt  fuöetlicb  bie  vn  willüg  vnb  geßillet 
ect  feiten  fcbmert^n.et  vtreibt  bie  plSwüg«  ßerckt  bie  bSwüg 
(Sv  tbüt  auff  bie  vfcbofpug  beo  miltj  vn  bet  lebetn  *  vnb  taintf 
get  bie  fcl;mett^en  bet  gelibet « 

fT^fnifj  wem 

tf&OSm  von  ^fmfj  gemad)t.tüt  auff  bie  vetfebonpung  bet  Inf 
netn  wege  vn  genge.et  bc\)üt  vo:  bet  grpmeben  lucht  vnb  vot 
bet  bl3 wung  vnb  macht  geteebt  bie  bSwung.  vnb  nimpt  bm 
bie  feuchten  topf t3Üg'fem  gep:aucb  iß*  b;  et  funberlicb  ten  (äf 
genben  wepbern  ge3impt « wan  butcb  omiüg  bet  fcbwaifjlScb 
eriubtilüg  beo  plute  vnb  butcb  etwetmüg  metet  et  bie  mild) 
vnb  machet  geteebt  bie  wafltigen  milch  vnb  wan  gucket  bat* 
getan  witt/  fo  vettteibt  et  ben  febmettjen  bet  nieten/jö  ge 
preßen  bet  nieten  von  tf  plSwung  vn  be  gtiefj  komenbe/  bab 
^ebkamhebenbte  attjnep  funben«wan  gepraueb  vnb  mellung 
bit;  wems/vnb  latweti  von  bpabtagant  vnb  bianifp«8CDan  fp 
macl)cnt  ben  fiebtagen  halb  tüwen  ,vnb  butcb  tainigungbet 
nieten  3iebenb  fp  auf3  bao  gtief3*vnb  bifet  wem  mag  mit  obet 
on  feüwt  gemacht  werben« 

tocklm  wem« 

ff « ^Tem  von  JJuben  tScklm/^n  latem  allekcngt  genant  3Dae 
iß  von  Lotten  äpfelm/^n  man  baimet  fp  3Ü  3epten  beo  wem* 
lefenbo  vnb  ßnb  tott  alo  bie  kirften  vollet  ketner  als  bie  fepge 
kernet  vnnb  ligen  in  rotten  kln jpoten  hülfen  vnb  finb  amo  gü* 
ten  gefcbmacko  mit  am  wenig  bittre  $Han  mag  fp  bao  gant$ 
3ätbehaltenn«'l5n  Jren  büluen/bao  fp  nit  f auient  noch  butt 


noch  bütr  werten.vnb  fo  man  bannt  atbaiten  wil/2?ol  man  bet 
feiten  <5pfel  Fünf f  ob  fect>o  alb  met  neme  vnb  mit  gute  wein  3er i 
ßoßen  leyben  vnb  trmchen.bas  entlebigct  3Ü  banb  ten  barm . 
wie  hart  et  vbmbcnt  iß . vnb  jeübet  aufj  bie  fanbtgcn  matcri 
von  ben  nieten  vnb  bet  platem  in  grollet  megm  ficbtterliel)  bj 
es  mit  bet  banb  m5cbt  aufgebept  wetten  vnb  bifeo  wem  eni* 
figer  geptaueb  ba>let  ßlicben  febmertje  -  ^ey  meinet  ;e(t  iß 
ge  welen  am  Catbmal/tf  }n  beeyen  tage  hain  barm  gehabt  bett 
vn  was  gefcbw ollen  vn  erbllet/bashain  anbte  artjne^p  belf 
fen  wolt.  ba  iß  auf;  tat  ams  Warnen  attjat  butcb  bao  tranch  bi 
fes'wems .bet  batm  entlebiget  wol  &>n  am  große  mengin  vo 
5m  gegagciuvnb  ber  gut  bett  bat  butcb  gefifo  woeben, 

ff  ißegelm  wem. 

ff  Jßegelm  wem  wiet  alfo  /  bas  man  negelin  }n  ame  fachlm  5« 
am  vaf3  mit  moß  bench .  3Der  wem  iß  vil  ttuchnet  natut  vnb 
bat  htaf  ft  jü  entlebigen  3uuet3ern  jü  trüchne  vnb  an  ficb  3Ü  31c 
ben  /  vn  iß  gut  Für  ben  alten  heyebenben  liebtagen  vn  Kit  ben 
alten  faulen  büßen,  oueb  für  bie  fallcnbfucbt  vn  hurtjen  autem 
6*  ßerchet  biebüwungvnb  macht  wol  gcfcbmacken  autem 
Oller  3ucher  vnb  füfjboltj  tenement  Jm  fern  tvückne. 

ff  <£5e  wüster  wem  wirt  gemacht .  fllfo  b;  man  bie  fpccercy 
fn  ainem  fachlm  )n  ba3  uaf3  ba  wem  ober  moß  Jnnen  iß  benckc 
fo  wiet  bet  gefcmach  vnb  nut3tethait.nacb  geßalt  ber  ge  wir/ 
t3e  fy  feyen  halt  ober  warm  bif3  ober  bao. 

ff  Wem  für  ben  büße  vn  bailre  vn  bas  heyeben  iß  alfo/  3Das 
bie  hrafft  von  etus  .  fencbel  vn  (üf$ holten  wem  gelaßen  wer 
be/  alfo  basbes  fiß^oltj  3wifaltig  gegen  bem  äbeen  fey  /  b3  fol 
man  ßet3trmchen  wan  es  iß  baimficb  vnb  lieber. 

ff  Olm  wolgefcbmach  we  Ü1.3Ü  «erbe  fl  feawe  ber  ba  weiß}  fub 
til  vn  wolgefat  macbet.witt  alfo  gemacht  Ößan  fol  von  ymter 


vnb  3inictrrnben  m  wem  tt>un  vnb  fo-tc^o  ban  ala  b3  rofenwaf 
fcr  au^pzenen/  es  iß  oucb  gut  wiö  alle  halte  opleyion  vn  fucl;t 
vnb  am  maißcn  für  bj  paralifis  ba3  iß  am  fucl;t  ber  geliber, 

f7*§tm  wem  tern  man  wen  man  will  /  amen  yeben  gefebmach 
geben  mag  welberla^man  getnl;at«St>nbeoißam  t)ö flicke 
fact)  Jim  maißcn  gepvitlicl)  ben  berm  bic  fid)  e^aigen  wfillen, 
CXlo  ob  fy  wunberher  vn  mancbetl ay  wem  haben , €t  iß  ou<h 
gut  3Ü  nut3bethait  mäcberlay  artmey  /  nach  Kraft  bet  bmg  fo 
bateyn  getan  werbe,  vnb  bie  fact)  hurt}  iß  vfi  fi  müden  $Han 
fol  hrcütet  ober  Ipecetey  /  bXMict)  man  will  am  tag  vnnb  am 
nacl)t  5n  gepeenten  wem  legen,  baj  bie  Kraft  bes  fclben  bin  ga 
m  ben  gep:enten  wem  bleibt  werbe.fo  wirt  ba  bie  vfuchut18 
vnb  gefchmacK/ber  fclbe  gewvirt3  ober  Kreßter  &>n  von  bifem 
geprenten  wein  fol  man  am  wenig  m  ben  wem  lb  man  jn  ttm* 
then  wil  tt)un /fo  gewinnet  bet  wem  bie  verf8ct?ungvnb  gc 
(chmacK  fi  felbe  materi, 

§r  .  3Der  aller  €bleß  wem  ber  ben  plutflufs  vßcllct,  vnb  ten 
magen  ßcrcKet  ber  wirt  von  Kuttmcn  faft  von  lauterm  wem 
vnb  rofen  wader  ams  ala  vil  ala  tea  anbem  gemacht, 

ff^COermut  wem, 

gfftOermüt  wem  /  wie  wol  er  an  bem  vetfücben  herbe  fo  iß  er 
toeb  groder  hräft  m  ben  fachen  ber  melchcn  bie  ber  completion 
ÜNelancolia  genannt  finb/©f  wirt  alfo  gemacht  bas,  man 
grünen  ober  bürren  wermüt  m  wem  bencKen  fol,  ^Iher  noch  am 
anbers  vnb  hedera  iß  3&  merchen,  b3  man  nem  fttfcb  ober  bürt 
wermüt/  Vnb  bas  m  am  ßchlm  ober  anber  geßbirr  tbÄ  2£nb 
ben  wem  warm  ober  Kalt ,  3Dar  burch  feybc  *  lo  offt  vnb  bich 
bis  er  ben  gefebmach  vub  Krafft  bauon  eripfacbt  8>nb  man  fol 
3uchet  vnnb  h°mg  als  fich  gc3ympt  bareyn  tbün .  Vnnb 
bas  iß  ber  teder  wege  wann  bie  Krafft  wirt  bureb  ben  we 
ge  bas  hrrauf3  gezogen ,  3Der  wem  iß  gut  für  bie  gewaib 


%(h  gut  fur  bie  watb  wurm  vnb  fur  bie  fcblepmigen  materi . bie 
m  ter  t)olm  bee  leibo  vtib  an  baimlicben  (letten  vtojgen  ligenb 
€r  entlebiget  6ffnet.vnb  v^eret  «er  bat  bar^u  krafft  vn  atgen 
fcbafftjufcercken.JSr  if?  gut  wiber  be  flufj  beo  magen  für  vet* 
febojpug  Ö  miltjjptt  ter  lebem  vtib  fur  bie  gelfucbt .  Cr  if?  nut3 
wan  amo  fem  fyn  'pfeufet/vnb  witctbemgt  bievlornen  fprad) 
bitf  k  für  vgifft  vtib  gifth'cbe  kdte  Seht  gebrauch  lautert 
bao  gefiebt  /  tern  magen  vtib  tf  Idem  kopt  er  3&  b»lff  /  entlebtV 
get  ben  barm/et  ramigt  ter  frawe  kranckbait/  Cr  entlefet  bie 
groten  feuebtikait  vo  tern  paueb/er  wiberf?eet  allem  gifft  /  vn 
ob  tes  wehte  battipf  burebamen  traebter  m  bie  o:n  gelaflen 
wirbt.bao  b>lfft  ber  vngeb^rug/wan  am  wunb  barauggewa 
(d)en  wirt/fo  weebfet  kam  fißel  nocb  b3f$  flaifcb  bar^n/Cr  bai 
let  bie  kratjigen  baut  .Vnb  fo  man  fem  genoffen  bat  amftails 
vo:  ee  amen  auff b$  tnSre  fetten  wil»  fo  blft  er  fur  vnwillüg  vtt 
kjitjug  .Cr  if?  oueb  gefunb  3Ä  3eiten  ter  pef?ifent3  vnb  vwanb* 
lüg  ter  f?ett.vn  baimfücbüg  ter  kracken,  wan  er  lafTet  nit  feba 
ben  b:mgen  ben  ^giften  lufft .  Cs  flnb  oucb  etlicb  bie  $n  3Ö  z\; 
l  er  $eit  tee  glentjpraucbeb  vnb  fptecbenb  ta;  bp  kam  krar.ch* 
bait  fürebten «  ba3  gant3  $är/  er  o:mgt  fcblaff /bie  gefcbwulf? 
febmertjen  vn  fuebten  ber  geliber  bailet  er^n  ben  balf3  gegof> 
fen  vn  barjnn  gegoegelt  bjilfft:  witer  bie  gefcbvaulf?  ber  3ugen. 
Cr  bilfft  3Ü  vtl  anbeen  fuebten.  Vn  ate  £Xtacrobi2  fa  gt/  $f?  vor 
feiten  (ob  bifes  krautes  erwafebe.  bao  man  3U  atne  fig^atcbe 
tern  ö  /ber  vorbetf?  bert$og  vnb  be  3eug  was/von  fernem  fafft 
3Ä  ttmeke  gab  fo  man  f?reite  wol  vnb  gloubte  baa  er  barbueeb 
folt  enpfaben  fig  vnb  bail « 

§f  (Be  waflertcr  went. 

or  .  <f>ewaflerter  wem  .  3^  vaf?  gefunb  /  3d)  \)on  amen 
ffrt3at  von  großer  kunft  kennet  ber  kamen  antern  wem 
tranck.  £f?  if?  oucb  kam  heffrer  fur  kranck  leut . SfcÜann  es 
wirt  am  krefftigung  vtib  vermifebung  auf3  wem  vnb  wafler 


JDan  ea  wir  t  /  bet  banipt  vnb  wietung  bed  wema  buret)  baa 
waflet  Ijtngenowicii «-  €ß  wirt  ouch  bie  kelte  vnb  feuchte  tea 
waffeto  burd)  bie  trüehne  vn  werme  bea  wema  natürlich  $en 
bert  «90nb  wirt  bie  werme  vnb  trilckne  bea  wems «  bet  kelte 
vn  feuchte  bca  waffera  3ugelaflen/Jllfo  ba$  ca  am  ^mengte  vn 
temperierte  fact)  wirt  «  3Daa  waflet  fol  aber  von  amem  güten 
f«Tct>en  brünen  körnen«  &)nb  ber  wem  fol  vor  /  ee  ba3  er  $ü  bem 
tifeb  getragen  wirt  gemifebet  werben «.  3Dan  etlicl)  b.et*n  vn 
P^laten.  I  affen  erf?  baa  waflet  $n  ben  wemgieflen  fo  fy  trmck 
en  w<5llent « bauon  kompt  tetrwpnt^  bläwüg  vnb  mi^b^wug 
bea  magen.vnb  bie  vrfacb  tf  mif3b3wug  iffcbie  /  ala  bic  wibet* 
wettikait  bee  getrancka  wem  vnb  wallers  if?  $flfo  mag  o«ct> 
nit  am  anteilige  bSwüng  gefct>el)cn  .£>0  aber  bie_aigenfct)aff 
ten  wema  vnb  waffera  .bie  vocwibetwettig  warn^fi  bet  tai* 
lung  gegent^et  vnb  vmifcbeb  finb/ wan  yet;o  if?  b3  waller  vo 
bem  wem  gelitten«  Vnb  $n  feinet  kelte  vnb  feuchte  oucl;ber 
wem  Jn  ferner  t)it3  vnb  truckne  milter  vnb  lafliget  vnb  am  xt 
mengte  facl)/ber  bowwng  butcb  bie  vgleic^ung  mer  gefct)ickt 
wo*ben/£Dnb  bifen  vnberfctjaib  fiebt  man  klatlict>«3Dan  fo  ba3 
waller  5n  ben  wein  vmifcfyet  wirt«fo  fTcV>t  man  of fenlict)  in  bem 
glaf3  bie  bewegug  3wifct>en  ^nen.vn  bie  auf  fteigug  bca  wema 
vnb  abfteigung  bea  wallers  ala  3way  wiber wertige  bmg  bie 
mitainaber  f?reitenb  3ufamen  ggmifebet  werbe.fltet  fo  ea  am 
weyl  gel?eet  fo  b&*  auf  f  vnb  tuet  bte  vmifct)Uttg«2Dan  (b  if?  ea 
3eyt  3Ü  trmcken. 

gf  jßact)  bem  $tm  anfang.  Von  Cflid)  3 u  machen  gelautet  bat 
$bo  will  5cb  b»c  nacb  ettwaa  bauon  fagen .  iDarumb  if?  3« 
mercken«  baa  maneberlay  gefcblecbt  bee  ^fliebs  finb « V nb 
^n  manicbcrlay  weyfe  gemacht  werbent «  f  f  3tem  man  foil 
nemcn  amen  0licb  krug  halb  vol  alts  wema  vnnb  ben  an 
bic  Hunnen  ober  3Ü  amem  feuwt  fetjen  « 3Dao  er  bea  baa  er* 
warme  bis  baa  er  G fliehen  wirbt «  §f%tem  ober  man  foil 
nemcn  am  Krug  ba  vo*  eflicb  $nnen  gewefen  fey  vn  baa  er  noch 


bauon  fchmeck/ben  fol  man  am  ei-ßen  mit  wem  füllen  bis  3Ü  t>al 
tem  tail  vti  m  wol  vermache  vn  batrad)  $n  amen  keflel  vel  fic* 
bene  waficra  werffen  *vn  ettwie  lang  alfo  bat$n  fieben  laßen 
So  witt  bet  wem  3U  eflicb *  ff  3**™  mau  fol  ame  tarnen  b>o fen 
mit  wem  fülle  bia  3U  halbe  tail  ob  ba  tutet*  Vn  ame  fauten  rüg;* 
gmenbefel  ama  aya  obet  fauß  gtof3  $n  am  leymn  tuet)  veipü^ 
ben  batey  n  tt>un  vn  ea  alfo  3U  bem  feüt  fetten  b;  ea  wol  et wat 
me/fo  witt  ea  eff?ct)*ob  ma  nem  plect)  vö  ßat>el  wol  gefeu  wret 
vn  lefcb  fy  am  etßen  btey  mal  Jn  gutem  eflicl;  ab*3Datnacb  fol 
.man  bie  fetben  plect)  tet>alten ,  Vn  wan  man  fcV>neUteUct>  eflicl) 
machen  wöl  aufj  wem*  $bo  fol  man  bie  felben  plect)  beigen  vn 
fo  fy  t)aifj  wetbent*bie  m  wem  lefetje  fo  witt  ea  3U  t>anb  eflicl; 

ff  *  3tem  man  fol  neme  wem  vn  ben  ln  atnem  tarne  tjafen  obet 
befiel  lieben  vn  vetfebaumen .  ^Darnach  in  bem  fyafen  wol  vet* 
mact)et*btey  tag  vnbet  baa  ertticb  gtaten  vn  nact)  btey en  ta 
gen  tjetaufj  ne  men  vn  wibet  fiebert  laßen  fo  witt  ea  eflitt)* 

ff  3tem  man  fol  nemen  wemkerner  vnb  vil  abit;  von  auf$gc* 
ttuckten  trauten  *  vn  fol  bie  wol  ttucknen  *  vnb  fy  batnact)  3U 
puluerßoflenvntmtbeteßeneflicbvermtfcben  iDatnacl)  baa 
felb  puluet  an  bet  £>ünen  ttückne  vn  baa  alfo  3U  btey  mal  tbün 
Jßacb  bem  fol  man  ba3  puluet  tebalten/vn  wan  man  balb  eflicb 
Ipaben  wöl  fol  man  am  wenig  vo  bifem  puluet  in  wem  tt)un.  fo 
witt  ea  3Ähanb  eflicb  tea  gleich  mag  man  oue'r)  tbun  mit  wem 
ßam  fo  bat  man  balb  eflicb. 

ff  metcken  b3  $n  allen  gerechten  bea  eflieba  ;u  tebaltüg 
ferner  ktafft*  vaß  nüt3  iß  *  großer  $apf  von  weyflen  wey 
ben  3U  tebeckung  bea  lpunba*€t  fol  oueb  lang  fein*  hoch  baa  et 
ben  tobem  nit  tute*  8X)ann  bifea  t)°ß3  baut  amen  0flicl)fauten 
febmack .  $)nb  von  fernem  fcbmack  bat  ca  funberlicbc  ktafft 
3u  tebalten  vnb  3Ü  meten  bie  elTicb  faure* 


#T3tem  GAtcl;  von  bier.witt  alfo  vaft  ftatck  gemacht.  3Da$ 
man  neme.  3Dea  erften  vn  b3f?en  malt}es.  vn  ea  hey  tern  few« 
alfo  warm  mache.  baa  man  ca  kaum  $n  bet  t>anb  galten  mug , 
JDarnach  fol  man  etwieuil  feuchter  haffen  vo  altem  bier  bar  3d 
nuferen,  bie  mache  b  b3  btermalt3  gere  vn  vketet  ea  <£n  Gffich 
vn  ob  ban  Ö  efftch  3u^ab  nit  ftatck  gnug  were/fol  ma  bolt}  von 
weiffe  weybe  bajem  ttmn  fo  hebt  ez  balban  kzeffttg  3Ü  wezbe 
f X  r^o  ouch  h>e  voz  ä>on  bem  bier  3Ü  behalten  melbung  gefche 
hen  ift»3ft)il  man  ban  baa/baa  bier  lag  beleib.Sol  man  nemen  m 
tem  Summer  uil  eher  von  wait3en .  bie  (mb  finb  Vn  bie  try 
ter  funen  hit3 1 rücken  .^Darnach  fullent  fy  umb  Sant  SiEKich* 
els  tag  ^n  am  ram  (auter  bier  uaf}  getan  vnb  baa  bier  barufcer 
gegoflen  werben/So  bleibt  ba3  bier  lang«  Vn  fo  man  von  bcm 
bier  trinckt.  fol  man  baß  uaf}  mit  gutem  rainem  bier  witer  fub 
len  .Vnb  acht  haben  baß  bie  eher  nit  herauf^  geen » Ouch  baa 
am  bier  nit  an3icken  ober  efftchhen  werbe/fol  man  eher  bareyn 
thün.  Gt  dich  ftolTenb  31t  wän  vnb  henckeb  ea  Jn  baa  uaf3.tef3* 
gleich  thunb  fy  von  lorhzrn  zcf. 
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^)vin(l  no  (oncjev  Q>aiev;  Gut  u$c  cl  fifffe  C\vine  ^ ov 
$fomactz  $  $alze  anb  ifyne  open  infirm  if  ie^O ” 


he  Liber  de  Vinis  or  Book  of  Wines  by  Arnald  of  Villanova,  the 
first  printed  book  on  the  subject,  is  a  fascinating  heritage  of  the 
Middle  Ages,  a  combination  of  shrewd  insights  and  supers 
stitious  beliefs.  Originally  written  in  Latin  between  1309  and 
1 3 1 1  and  dealing  with  medicinal  wines,  the  work  was  printed 
in  1478  in  vernacular  German.  This  book,  translated  by  Dr. 
Sigerist,  now  appears  for  the  first  time  in  English.  The  extreme 
rarity  of  the  Editio  Princeps  (the  census  reveals  only  one  copy  in  this  country — in  the 
Huntington  Library),  makes  the  availability  of  this  facsimile  edition  all  the  more 
desirable. 

The  Book  of  Wines  was  essentially  a  handbook  for  the  public,  giving  wine  pre/ 
scriptions  for  different  diseases  and  ailments  of  the  human  body  (and  mind).  As 
one  goes  through  these  spirituous  recipes,  compact  of  what  is  at  once  sensible  and 
bizarre,  it  becomes  clear  that  in  Arnald’s  mind  there  were  few  diseases  that  could 
not  be  cured  by  the  use  of  the  right  wine.  For  example: 


Wormwood  Wine 

The  wine  is  good  for  the  intestines.  It  is  good  for  intestinal  worms  and  for  mucous 
matters  which  are  hidden  in  the  cavity  of  the  belly  and  in  secret  parts.  It  drives  out , 
opens  and  consumes.  In  addition  it  has  the  power  and  virtue  to  strengthen.  It  is  good 
for  the  flux  from  the  stomach,  for  congestion  of  the  spleen  and  liver,  and  for  jaundice. 
It  is  useful  when  somebody  loses  his  wits,  and  it  brings  back  the  lost  speech.  It  helps 
against  poisoning  and  against  poisonous  cold.  When  used,  it  purifies  the  vision,  helps 
the  stomach  and  the  liver,  drives  out  the  urine  and  purges  the  womens  ailment.  It 
drives  out  the  crude  humour  from  the  belly,  resists  all  poison,  and  when  the  vapor  of 
the  wine  is  let  into  the  ears  through  a  funnel,  it  helps  deafness.  When  a  wound  is 


washed  with  it ,  no  fistula  or  had  fiesh  grows  in  it.  It  cures  the  scabious  skin.  And  if 
one  has  drunk  some  of  it  before  a  sea  voyage ,  it  helps  for  nausea  and  vomiting 


To  Beautify  Women 


A  tasty  wine  which  gives  a  white ,  subtle  and  pleasant  complexion  is  made  thus: 
Put  ginger  and  cinnamon  bark  into  wine  and  distill  it  like  rose  water.  It  is  also  good 
for  all  cold  complexions  and  ailments  and  particularly  for  paralysis  which  is  an  aiU 
ment  of  the  limbs. 


rnald  of  Villanova  (1235/1312)  was  one  of  the  greatest 
and,  at  the  same  time,  one  of  the  most  mysterious  medical  men 
of  his  time.  His  great  reputation  as  a  physician  brought  him 
such  patients  as  Peter  III  of  Aragon,  Frederick  III  of  Sicily, 
Pope  Boniface  VIII,  and  Pope  Clement  V.  It  was  Arnald 
who  introduced  brandy  into  the  materia  medica,  and  as  an 
advocate  of  the  mixture  of  certain  spirits  can  be  said  to  have 
been  the  inventor  of  the  modern  cocktail.  Outstanding  among  his  many  medical 
writings  are  the  General  Rules  for  the  Cure  of  Diseases,  a  Compendium  of  Practical 
Medicine,  and  the  Commentary  on  the  Regimen  Sanitatis. 

But  besides  his  medical  activities,  Arnald  displayed  great  interest  in  the  occult 
sciences  of  alchemy  and  astrology,  and  was  constantly  involved  in  philosophical 
battles  with  the  orthodox  theologians  of  his  day.  These  disputes  might  have  re^ 
suited  in  dire  consequences  for  Arnald  but  for  his  medical  aid  to  the  church  leaders 
of  the  time. 

Dr.  Sigerist,  the  most  important  medical  historian  of  our  day,  has  not  only 
translated  this  work,  but  has  also  contributed  an  authoritative  historical  essay  in 
which  he  traces  the  life  and  work  of  Arnald  and  discusses  critically  the  contents 
of  the  Book  of  Wines. 


This  book  has  been  handsomely  produced  by  A.  Colish,  one  of  America’s 
leading  bookmakers.  The  text  is  set  in  the  elegant  Poliphilus  [roman]  and 
Blado  [italic].  Printed  on  an  all  rag,  ivory  tinted  paper  and  bound  in  a  burgundy 
cloth  with  gold  stamping.  Frontispiece  in  gravure.  Facsimile  of  original  30  pages 
reproduced  in  offset.  Limited  to  three  hundred  and  fifty  copies.  Price  $10. 


